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In each case call in a specialist. 


All you need do, when you're faced with a canning or 
processing problem, is to pick up your telephone and 
ask to see one of our specialists. 


Here at American Can these specialists are at your call 
in emergencies—just as firemen and dentists. And they 
stay on your job until the problem is solved. Behind 
them is the entire engineering and research organiza- 
tion of American Can Company. 


Your packing problems may not always be emergency . 
calls, however. Right now you may be wonder- a | 
ing how you can keep abreast, or ahead, of com- : 
petition in the years to come. Or maybe... 


. . . how you can keep down costs by more efficient 
packing. Or how to increase sales. Our resources are 
available to assist you. Just as they are to Uncle Sam 
now, and have been to American businesses since 1901. 


As others do, consult our local representative, or 
write us. 
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) policies and service. 
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FMC-KYLER labeling machines are built with extreme 
\} simplicity of adjustments for easy operation. These 
labelers made in three types (adjustable and non- 
adjustable), are designed to handle a wide range 
of work at high or low speeds. 

Spot and full body labels are readily handled 
on heavy duty models. 


BRAND NEW 248 page FMC CATALOG contains full details of FMC-KYLER Labelers and 
Boxers, as well as FMC’s complete line of food processing equipment, 


SPRAGUE-SELLS DIVISION * HOOPESTON, ILLINOIS 
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A FAMOUS NAME IN 
CANNING MACHINERY! 


In line with a policy of continually broadening its service to the food proce 
essing industry FMC has acquired the Kyler plant at Westminster, Md., 
which manufactures the well known Kyler line of labelers and boxers. In 
planning your Plant Modernization Program, be sure to consider the advan- 
tages of installing labelers and boxers that are backed by FMC’s reputation 


FMC-KYLER boxers are made in two types, 
motor driven or hand operated. All sizes 
have one-piece main frame construction, are 
extremely rigid, and have great strength 
and durability. Maximum speed with mini- 
mum man power and floor space 
are outstanding features. 


For Your Plant Modernization Program re y 
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HERE’S ANOTHER CONTINENTAL AD 
that does quite an “all-round” job... 
(1) boosting the sales appeal of canned 
foods, (2) showing the extra service 
that Continental’s increased resources 
bring you now, (3) illustrating Con- 
tinental fibre drums, plastics and pails 
—some of the many products now 


at networks 


made by Continental. See these ads 
full-color in leading magazines—Time, 
Newsweek, U. S. News, Business Week, 
Fortune. Keep your eye on Continental 
and on the Continental trademark, too. 
The Triple-C stands for one company 
with one policy—to give you only the 
very best in quality and service. 
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EDITORIALS 


under the heading “Prisoners of War Needed” 

we reproduced an expression of the War Food 
Administration, which we feel sure you found helpful 
and encouraging, as it indicated that your growers 
would be able to get the help they needed in producing 
the crops you want for canning. And then to empha- 
size it, and to point the way to get such help, we sub- 
headed the last paragraph, as you must have again 
noticed, “HOW.” 

But there we slipped in thinking that the advice 
applied equally to the canners as well as to the growers, 
and we took the liberty to insert in the original copy, 
in brackets to indicate an addition, “or canner,” and a 
few lines lower down “or canner or other processor.” 
One can’t do that with our eminent agriculturists; you 
can’t judge them on the same basis; they demand and 
get special treatment. So the WFA commentary on 
PW help applies to agriculture only, and especially the 
manner of securing a share of such help. If we have 
caused you to change your ideas in this respect we are 
sorry. 

The canner must go about securing this help in 
another way. If, as a canner, he desires to employ 
prisoner of war labor he must apply to his local United 
States Employment Service (USES) who are repre- 
sentatives of the War Manpower Commission. The 
local manager of the USES certifies that not enough 
(and be a little careful about this statement—don’t 
use “no” or “none”) civilian labor is available in the 
area, and also sets the prevailing wage for that type 
of work. With this information the Army is ready to 
enter into a contract with the canner or processor to 
furnish the prisoners needed, at the prevailing wage, 
and provided the PWs are available in the service 
command. Be considerate in the number you request, 
to fill out your requirements but not more; and while 
you should make your wants known well ahead of time, 
do not ask for them before you will need them in actual 
work. You will talk that over with the local manager 
of USES, and it will be to your interest to make him 
understand your condition. Mutual understanding of 
this kind is always helpful. 

Most of you are familiar with how these PWs must 
be handled and treated, but if this is your first attempt, 
better get these requirements well ahead of time so 
that you will have the accommodations ready. 


(“onder the heading week in this column, page 6, 


HORRORS—AIl of us have been shocked by the re- 
ports of the way Germany has treated prisoners of war 
in its hands. No need here to relate any of the revolt- 
ing stories that have come out of the war, all thor- 
oughly attested, and with photographs to back them 
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up. It might do no harm to tell the managers, above 
referred to, to demand that the Government make these 
conditions known to the prisoners in this country; 
make them understand by reproducing the reports in 
German as well as in English, and to send moving pic- 
tures of the actual scenes, and to impress on these 
foreign prisoners the difference between the way they 
are treated here, and the way they have mistreated our 
prisoners back in their countries. We do not believe 
the Government is coddling these prisoners, as some 
dailies claim, and which has been denied by the officers 
in charge, but unquestionably their arrogance and 
stubbornness have been galling to our men keeping 
them in charge, and the truth ought to reduce such 
actions to a minimum, and that would be reflected in 
the manner of actions of those you employ in your 
plant. Our enemies have broken every rule of the 
Geneva Covenant covering prisoners and their treat- 
ment. We are not going to imitate this disgraceful 
behavior, but these prisoners certainly ought to be 
made to know that their Government has acted as 
it has. 


The army is taking steps to inform all the German 
people about these fearful conditions, forcing them to 
the knowledge, and this is as it should be. But it is 
equally important that the prisoners within our holding 
should also know these conditions in detail, and be 
made to realize them. If any of them can continue to 
be haughty in the face of these facts then proper 
measures will certainly be in order. We are not advo- 
cating an eye-for-an-eye; we intend to and want to 
live up to the letter of the Geneva Covenant, but there 
must be an end to the insubordination and insolence 
complained of in camp and while in employment. The 
Government owes this to our boys, and girls, who have 
been victims of this inhuman treatment, many of them 
to their death. Join in making this demand. 


MOMENTOUS TIMES—Never before in the history 
of the world have all peoples faced such momentous 
times as we now face. The Nazi war machine has been 
smashed to smithereens, the entire German empire 
wrecked and destroyed, the vaunted conquerors of the 
world and their boast of the establishment of a regime 
that would last 1,000 years obliterated. And Japan is 
following in the same path. That is a world upheaval. 
As a chief actor in the conquest of these barbarians, 
what does it mean for us? That is for the United 
Nations to decide, for we are all sharers in this great 
victory. 

The meeting in San Francisco, beginning this week, 
can easily be the most important assembly of humans 
ever gathered together, and since it will represent all 
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nations of the earth, our enemies excepted, no man nor 
industry can afford to disregard its actions, nor will 
anyone. As our California Correspondent, “Berkeley,” 
wrote in our issue of February 26th, last: 


“This conference, designed to complete the pre- 
liminary draft of proposals for a world organiza- 
tion to be called ‘The United Nations,’ begun at 
Dumbarton Oaks, may easily prove to be one of 
the most significant meetings in the history of the 
human race. If it should be the means of bringing 
about lasting peace and economic order from the 
chaos of the present and the past it will have 
served all mankind and have truly earned all the 
praise and historical importance that can ever be 
heaped upon it. 

The selection of San Francisco as the meeting 
place was no chance one. The importance of the 
Pacific has long been recognized as it is through 
this city and port that is funneled the commerce, 
art and culture of the Orient, where dwells the 
largest part of the world’s population. And San 
Francisco, with her tradition of pioneering, cosmo- 
politan population, beauty, broad outlook, clear 
thinking people and bracing climate, forms a per- 
fect location for a conference which all hopefully 
expect may result in a new and better world. Long 
known as the City by the Golden Gate, the Golden 
City, The City That Knows How and the Queen 
City, San Francisco may add a title that will 
become a familiar one in the far reaches of the 
world, that of the Queen City of Peace.” 


This is not a peace conference; that will come later 
after we have completely defeated both Germany and 
Japan. This is an effort to gather all the United 
Nations into one big family of nations, with a common 
understanding of how to co-operate with each other, 


without friction or at least with an amiable discussion 
of differences, and the avoidance, if possible, of those 
irritating actions which produce wars. In other words 
this is an effort to create a world-wide co-operation, 
with its objective peace, rather than war. 


If this can be effected, even if not entirely perfect in 
all details, it will go a long way towards assuring the 
enforcement of the peace that will be decided upon 
when the wars end. And in that event a very fortu- 
nate movement, in that it comes before any questions 
about the peace can be raised. Therefore it can be a 
mighty instrument towards the creation of peace, for 
the first time on earth, we believe. Coming before the 
wars have ended, even though Germany may have col- 
lapsed while it is in session (but will not be conquered 
for some time) all questions can be debated and acted 
upon in less heat and temper than if they had been 
held over until the wars were won. 


We look upon it as a very wise movement, and even 
though the venerable Dean Inge of England doubts 
that any good will come of it, since all the nations are 
pagan he said, we take leave to doubt this on both 
points. Too many of the nations, ours included, are 
far from being Christian, but this war has taught a 
dependence upon our Creator as never before And more 
people have learned to pray. It has been said that 
there are no atheists in fox holes, but we prefer the 
quotation of the scriptures which says “only the fool 
sayeth in his heart there is no God.”’ And so we believe 
they will pray, as they well may, that God will bless 
this assembly with the grace to know what He wishes 
them to do—His will—and will give them the fortitude 
to carry it out. Men have learned to depend upon 
Divine assistance, and do not now hesitate to say “with 
the help of God.” There was never before a time when 
this was so much needed. Pray for them! 


ONE GOOD REASON FOR LABEL- 
ING ARMY FOODS 


W. W. Wilder, President of the Clyde 
Kraut Company, Clyde, Ohio, received 
the following letter from one of our boys 
overseas, together with a “Silver Fleece” 
kraut label, which gives one good reason 
for labeling our foods going to our armed 
forces overseas. The letter received un- 
der date of January 19, and coming from 
Germany, follows: 


“Just a little note to let you know that 
your famous products are helping to beat 
Axis. I suppose you are not surprised, 
but being a Fremont boy it sure brought 
back many pleasant thoughts when I 
saw the SILVER FLEECE label. I guess 
I just let out a yell and my first cook 
asked what was the trouble, and of 
course, I had to tell him all about Clyde 
and the Kraut industry back there and 
how it really put Clyde on the map. Of 
course, being a native of good old San- 
dusky County I really put it on good. 

We have had some of the Kraut too, 
but not as much as we should. My wish 
some day, to be back home and just sit 
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down and really eat all I want, and I 
hope that day isn’t too far away. 

I have some friends who were working 
in the Fremont plant, but I suppose they 
are either in the army or perhaps in 
defense work, but are really doing a job 
by staying put. I think anyone who is 
helping the processing of food is doing a 
vital war job. So keep the food rolling 
and maybe ‘45’ will be our year. 


Signed P.F.C. Don B. Crosskill” 


AUSTRALIA LEARNS CANNING 


U. S. Army procurement officers and 
Australian food authorities ate lavishly 
from canned food identical with that sup- 
plied to U. S. forces in the South-West 
Pacific area, when they were recently 
dinner guests of U. S. Army Director of 
Procurement in Australia Col. H. B. 
Hester. Everything on this menu came 
from the can except the bread: Orange 
juice, apple juice and tomato juice. Roast 
beef and gravy, dehydrated potatoes, 
corn, beans, peas, dehydrated cabbage, 
and beetroot. Mustard pickles, jam, ap- 


ple butter, tomato ketchup. Cup cakes 
and bread, custard, ice cream, raspber- 
ries and cream. 


Guests were disinclined to believe that 
the roast beef and gravy had come from 
a can, but the can was produced, bearing 
the name of a Victorian manufacturer. 
Ice cream, made from a powder to which 
water had been added before freezing, 
was much appreciated. 

The food was the product of a tie-up 
between Australian farms and factories 
and American inspiration and experience. 
Director of Australian Army catering 
Sir Stanton Hicks said that under U. S. 
influence and guidance Australian food 
processing had advanced 15 to 20 years 
in two years of war. Aware of the $100,- 
000,000 worth of fine foodstuffs supplied 
to the fighting forces in the past twelve 
months, guest of honor Col. Paul P. 
Logan, of U. S. Army procurement in 
Washington, said that the food front job 
Australia was doing was a triumph in 
cooperation. 
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WATCHING WASHINGTON 


STEEL STRAPPING RATINGS 


WEA April 21 issued a special notice 
with reference to WPB Preference Rat- 
ing Order P-152 dated April 6, 1945, con- 
cerning steel strappings, tools, and acces- 
sories or fittings. This Order assigns 
preference ratings for certain uses of 
strapping and seals under certain condi- 
tions and prohibits the extension of blan- 
ket MRO ratings for strapping but does 
not prohibit the use of MRO ratings for 
strapping tools, accessories and fittings. 
Seals are not considered as accessories 
or fittings but take the same rating as 
strapping. 

Under Paragraph (C) (2) of the 
Order, any person other than a common 
carrier may use the same rating to get 
strapping for container reinforcement as 
he can use to get the containers in con- 
nection with which the strapping is to be 
used. 

If any person uses strapping out of his 
inventory for container reinforcement, 
he may replace it with the rating which 
he used to get the containers for which 
the strapping from inventory was used. 

Under Paragraphs M and N, a buyer 
is permitted to rerate his orders for 
strapping which were placed prior to 
April 6, 1945, but ‘this rerating must be 
done prior to May 21, 1945. All ratings 
applied or extended to any order for 
strapping, tools, accessories or fittings 
prior to April 6 will be ineffective after 
May 21, 1945, and any such orders which 
have not been rerated shall be regarded 
as bearing an AA-5 rating and will be 
scheduled and filled accordingly. 

It is important that vendors holding 
contracts with the War Food Adminis- 
tration immediately rerate all outstand- 
ing orders for strapping, tools and acces- 
sories upon which delivery is not ex- 
pected prior to May 21. This rerating 
may be done by a telegram or letter to 
the Supplier, citing WPB Order P-152, 
stating the new rating to which the order 
for strapping is authorized, and giving 
sufficient information to identify the 
order or orders to which the new ratings 
are to apply. 


BACON CEILINGS RAISED 


Amendment 23 to Revised MPR 48, 
effective April 20, increases the maxi- 
mum price for sales to the Government 
of Canned Slab Bacon $1.00 per 100 
pounds, and the price for Canned Sliced 
Bacon $1.25 per 100 pounds. 


SHIPPING CASES FOR SALMON 

War Food Administration on April 18 
announced that salmon canners who are 
unable to obtain .080 solid fibre cases for 
packing % lb. cans of salmon for sales 
to WFA, may use 325 lb. test corrugated 
cases instead, and may amend their con- 
tract forms accordingly. 
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PRICE SUPPORT EXTENDED FOR 
SNAP BEANS 


The WFA has extended the eligible 
packing period for snap beans—under 
the 1944 price support program for 
canned vegetables —from a_ previously 
announced terminal date of Feb. 28, 
through April 30, 1945, and extended to 
Aug. 31, 1945, the closing date for sub- 
mitting offers of this product under the 
program. 

The canned vegetable program, origi- 
nally announced by WFA in March 1944, 
covered snap beans, lima beans, beets, 
carrots, sweet corn, green peas, spinach, 
tematoes, tomato juice, tomato pulp and 
tcmato paste canned during the calendar 
year 1944. Early in February 1945, the 
eligible packing period was extended 
through April 30, 1945, for beets, carrots, 
spinach and lima beans, but only through 
Feb. 28, 1945, for snap beans. Purpose 
of the program is to encourage all-out 
production of these vegetables both by 
growers and canners. 


SOME PYRETHRUM AVAILABLE 


Limited quantities of pyrethrum that 
does not meet military specifications have 
been made available for specific agricul- 
tural uses and other essential civilian 
uses, the War Production Board reports. 
With the exception of such material, the 
entire pyrethrum output is channeled to 
the military for use in the aerosol pro- 
gram. Made of a solution of purified 
pyrethrum extract and sesame oil, sub- 
merged in Freon-12, aerosol bombs are 
used in malarial regions throughout the 
world for the destruction of flying in- 
sects. In some instances, DDT, the war 
developed insect killer, is also contained 
in the aerosol bombs. 

Permitted agricultural uses follow: 
Leafhoppers on beans; Cabbage loopers 
on cabbage, broccoli, cauliflower; Plant 
bugs and leafhoppers on sugar seed-beet 
crops; Leafhoppers on raisin grape; 
Leafhoppers and worms on cranberries; 
Leaftiers on celery; Diabrotica beetle 
control in California on ripening fruit; 
Mushroom flies. 

Appeals will be considered by WPB 
and the War Food Administration for 
permission to obtain pyrethrum for agri- 
cultural uses other than those listed. 


NEW CCC OFFICIALS NAMED 


Frank Hancock, president of the Com- 
modity Credit Corporation of the War 
Food Administration, has announced the 
appointment of Richard W. Maycock as 
vice president of the corporation and 
director of the Office of Supply, and 
Cameron G. Garman as treasurer of the 
corporation. Mr. Maycock takes over the 
work of Lt. Col. Ralph W. Olmstead who 


has been recalled to the army. 


POINT VALUE CHANGES 


Minor changes in processed foods point 
values for the ration period beginning 
April 29 were just announced by Price 
Administrator Chester Bowles. 

Point values on canned snap beans, to- 
mato catsup, chili sauce and apricots will 
be lowered, while grape juice will carry 
a higher point value. 

In addition, the point value of tomato 
juice, and vegetable juice combinations 
containing at least 70 per cent tomato 
juice, will be lowered for the 24-ounce 
size. No other changes are being made 
in point values for processed foods during 
the new ration period, which extends 
through June 2, Mr. Bowles said. 

The new point values for these proc- 
essed foods in the most commonly used 
containers will be: Snap Beans (No. 2 
can) 10 points for 2 cans, down 10; To- 
mato Catsup and Chili Sauce (14 ounce 
size) 20 points, down 10; Tomato Juice 
and Vegetable Juice Combinations (24 
ounce size only) 10 points, down 16; 
Apricots (No. 2% can) 30 points, down 
10; Grape Juice (pint size) 30 points, up 
10; (quart size) 50 points, up 20. 

Point value reductions were explained 
as follows: Point values on remaining 
stocks of green and wax beans are being 
lowered to move these stocks before the 
new pack becomes available. The new 
point values will permit a consumer to 
buy two No. 2 cans for one 10-point 
stamp. However, the point value on 
sales of a single No. 2 can remains at 
10 points because the ration stamps have 
a uniform 10-point value and cannct be 
broken down into smaller units. OPA 
emphasized that this two-for-one ration 
value applies only to snap beans in con- 
tainers of the No. 2 can size. 

Shipments of tomato catsup and chili 
sauce have slowed down sufficiently dur- 
ing recent months to warrant reducing 
the point value on these commodities. 
This will provide a minimum carry-over 
at the end of the 1944-45 pack year, OPA 
said. 

Last month the point value was low- 
ered on tomato juice in the 46-ounce size 
from 40 to 20 points, and at the same 
time the point value on the 24-ounce size 
was lowered from 30 to 20 points. To 
correct this point disadvantage, under 
which consumers paid the same number 
of points for 24 ounces as for 46 ounces, 
the point price of tomato juice in 24- 
ounce-containers is reduced further for 
the new rationing period. A similar re- 
duction from 20 to 10 points is made in 
the point price of 24-ounce vegetable 
juice combinations. 

Shipments of canned apricots have 
fallen below schedule since January. The 
point value is reduced in order to assure 
a minimum carry-over of stocks into the 
new pack year, which begins in June. 
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GRAMS INTEREST 


FOOD PLANTS NAMED FOR 
“A” AWARDS 


Food processing plants in seven States 
have been approved to receive the War 
Food Administration achievement “A” 
for outstanding performance in the proc- 
essing of food. Ceremonies at which the 
“A” award flag and individual pins for 
workers will be presented are being ar- 


ranged. Listed to receive the awards 
are: Havranck Bros., Inc., Yonkers, 
N. Y.; Pet Milk Company, Hudson, 


Mich.; Midwest Dehydrating Co., Duluth, 
Minn.; Oconomowoe Canning Co., plants 
at Medford and Stratford and Oconomo- 
woc-Poynette Canning Co., Poynette, 
Wis.; Chapman Dehydrator Co., Modesto, 
Calif.; Tri-Valley Packing Association, 
plants at Modesto and San Jose, Calif.; 
Morning Milk Co., Wellsville, Utah and 
H. & M. Packing Co., Denver, Colo. 


LIBBY EARNINGS 


Earnings for Libby, McNeill & Libby 
for the year ending March 3, 1945, 
amounted to 3,152,506 compared with 
3,345,268 for the previous year. In both 
years earnings are after appropriating 
$500,000 to reserve for contingencies, and 
equal respectively to 87c and 92c¢ per 
share. Sales totaled $110,737,232, an 
increase of 18,365,236 over the previous 
year. While profit margins are approxi- 
mately the same for the two years, net 
earnings are lower this year because re- 
sults were benefited last year by a siz- 
able income tax adjustment. 


CANNED CORN STOCKS 


Civilian stocks of Sweet Corn in can- 
ners’ hands on April 1, 1945, as compiled 
by the National Canners Association’s 
Division of Statistics, were 1,770,210 
actual cases, equivalent to 1,660,000 cases 
of 2’s, compared with 4,305,000 cases 
basis 2’s on April 1, 1944, as reported 
by the Office of Price Administration. 

Shipments by canners in March 1945 
were 1,126,921 actual cases, equivalent 
to 1,063,000 cases basis 2’s, compared 
with shipments of 1,042,000 cases basis 
2’s in March 1944, as reported to OPA. 


CANNED PEA STOCKS 


Total civilian stocks of canned peas in 
canners’ hands April 1, 1945, as compiled 
by NCA’s Division of Statistics, were 
1,066,958 actual cases, equivalent to 
1,088,000 cases basis 2’s, as compared 
with 3,385,000 cases basis 2’s on April 1, 
1944, as reported by OPA. 

March 1945 shipments were 803,179 
actual cases, equal to 812,000 cases basis 
2’s, compared with 1,282,000 cases basis 
2’s in March 1944, as reported to OPA. 


HEINZ FIRE 
The pickle factory and warehouse of 
the H. J. Heinz Company at LaSalle, 
Colorado, were destroyed by fire of un- 
determined origin on April 15. Damage 
is estimated at $30,000. 


WILLIAM SINK DEAD 


William Sink, 86, President of the 
Cobb Canning Company, Cobb, Wiscon- 
sin, since its organization 21 years ago, 
died at his home in Markesan on April 
19. He had been in poor health for sev- 
eral years. Mr. Sink had been in the 
canning business in Wisconsin since 
1904. He built and operated plants at 
Fairwater and Brandon before organiz- 
ing the Cobb Canning Company. 


RUNAWAY FREIGHT CARS 
DAMAGE CANNERY OFFICE 


About $10,000 damage was done to the 
office of the Lake Odessa (Mich.) Can- 
ning Company when three freight cars 
broke loose from a switch engine and 
crashed into the building. Roy Gilliland, 
an employe of the company, was injured. 


EAST PEMBROKE 
IMPROVEMENTS 


The East Pembroke (N. Y.) Canning 
Corporation has broken ground for an 
additional large warehouse at their plant 
at East Pembroke and plans the installa- 
tion of new equipment for increasing 
production of tomato juice and canned 
corn, as well as increased facilities for 
the production of frozen foods at the 
Morton, New York, plant. I. E. Malkin, 
formerly in charge of the Rochester office 
of WFA Grading Service, has joined the 
company and will be in charge of pro- 
duction and quality control. 


GELLERSEN RETIRES 


William A. Gellersen, Vice-President 
and Director of Libby, McNeill & Libby 
and since 1923 General Manager of the 
California Fruits Division, will retire 
May 2 under the company’s pension trust 
plan. Roy F. Taylor, who for the past 
five years has assisted Mr. Gellersen, will 
succeed him as Manager of the Califor- 
nia Fruits Division. 


A.S.R.E. HEADQUARTERS MOVED 


National headquarters offices of The 
American Society of Refrigerating En- 
gineers, for the past three years located 
at 50 West 40th Street in New York, 
were moved on April 15 next door to 
40 West 40 Street, New York 18. New 
furnishings have been acquired for the 
attractive new suite, which occupies the 
12th floor of the building. 
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HEEKIN MAN JOINS CON- 
TROLLER GROUP 


Edwin N. Buescher, controller of The 
Heekin Can Company, Cincinnati, has 
been elected to membership in the Con- 
trollers Institute of America. The Insti- 
tute is a technical and professional or- 
ganization devoted to improvement of 
controllership procedures. 


A COW’S APPETITE 


Few people realize how much pasture 
a cow normally eats. The average cow 
giving 3.5 per cent milk needs 100 pounds 
of good pasture grass a day to produce 
30 pounds of milk and maintain her body 
weight. 


TOMATO PLANTS ARRIVE 


The first carload of tomato plants 
brought into New Jersey in 1945 was on 
April 18, the earliest date on record in 
this State. 


JOINS HOUSUM-KLINE CO. 


Harry B. Wise, formerly with the sales 
department of the Flako Products Corp., 
has joined the Housum-Kline Co. food 
brokerage organization in Cleveland, and 
will supervise its retail sales department. 


GETS BRONZE STAR MEDAL 


Pfe. Francis L. Whitmarsh, Jr., son 
of Francis L. Whitmarsh, president of 
Francis H. Leggett & Co., wholesale 
grocers, and 1945 president of the Na- 
tional-American Wholesale Grocers’ As- 
sociation, has received the Bronze Star 
Medal for initiative and gallantry in 
action during the German counter-offen- 
sive near St. Vith, Belgium, at the year- 
end. 

Pfc. Whitmarsh, after the command- 
ing officers of the two companies of the 
first battalion of the 289th Infantry, to 
which he was attached, had become 
casualties, cleared a trail through snow, 
personnel mines, booby-traps, and diffi- 
cult terrain, permitting the battalion 
commander to take charge and complete 
the unit’s assigned mission. 


BUYS ROYAL CENTER CANNERY 


Kenneth Lucas, formerly associated 
with the Columbia Conserve Company, 
has bought the Indiana Packing Com- 
pany plant at Royal Center, Indiana, 
from Ray Hiatt. Mr. Hiatt has taken 
an interest with A. O. Hiatt operating 
the Swayzee Canning Company at Sway- 
zee, Indiana. 


SALMON CANNERY BURNS 


The Shephard Point Packing Company 
salmon canning plant near Cordova, 
Alaska, was burned on March 20 with a 
reported loss of $250,000, partially cov- 
ered by insurance. 


FREEZING PLANS 


Equipment is being installed at the 
East Stanwood, Washington, plant of the 
Bozeman Canning Company for quick 
freezing large quantities of peas, berries, 
chicken and turkey this season. 
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JOINTLESS TOMATO STEMS 


Tomato fruits commonly have jointed 
peduncles—stems. Plant research men 
are now trying to develop home garden 
and commercial varieties with jointless 
peduncles, the USDA reports. The reason 
for these efforts is that in picking toma- 
toes the tendency is for the stems to 
adhere to the fruits and to be broken off 
at the stem joint. Thus, when they are 
picked the short stem pieces left attached 
to the fruits may punch through the 
tender skins of other fruits in the basket, 
making wounds which provide entrance 
for fungi and bacteria. A tomato with 
the usual good qualities and also with a 
jointless peduncle, would tend to improve 
the quality of the tomatoes as delivered 
to the cannery, and therefore reduce 
waste and improve the quality of the 
canned product. 


JOIN BROKER ASS’N. 


National Food Brokers’ Association 
announces election of the following new 
members: 

Benjamin Roseman, New York, recom- 
mended by Hauser-Cohnen Co. 

Wilson Brokerage Co., Syracuse, rec- 
ommended by Syracuse Food Brokers’ 
Association. 

T. S. Kennedy Co., Pensacola, recom- 
mended by Bonacker Bros. 

Harold C. Vogtel Co., Ft. Worth, rec- 
ommended by A. J. Phillips Co. 

Shulman Brothers Co., Boston, recom- 
mended by Dudley & Weisl, Inc. 

H. A. Torrence, Evansville, Ind., ree- 
ommended by C. L. Kriekhaus & Co. 


WEA OFFERINGS 


DRY SoUP—The War Food Administra- 
tion is offering for sale to state and 
municipal purchasing agents, wholesalers 
and manufacturers of foods and food 
products, 12,149 cases of dehydrated 
soups. The soup previously was offered 
to the original processors. Bids will be 
received by the Sales Branch, Office of 
Supply, CCC, WFA, Washington 25, 
D. C., until 5:00 p.m. (e.w.t.) May 5, 
1945, and will be accepted not later than 
midnight, (e.w.t.) May 10, 1945. 


DRY SWEET POTATOES 
FOR ARMY 


Approximately 2,400,000 bushels of 
sweet potatoes from the 1945 crops in 
10 Southern States will go to dehydrators 
this year for processing for our armed 
forces, the War Department has an- 
nounced. : 

According to War Department spokes- 
men, sweet potatoes in their dehydrated 
form provide one of the most popular 
foods for our overseas troops, to whom 
they are served about every tenth day. 
After soaking for 20 to 40 minutes in 
cool water and cooking, 742 pounds of 
the dehydrated product will provide 
baked, candied or glazed sweet potatoes 


for 100 men. This number of men would - 


require about one bushel of fresh sweet 
potatoes in their natural state for a meal. 
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WAGE RATES FOR DELAWARE 
ASPARAGUS WORKERS 


Maximum wage rates for cutting, 
bunching, and packing asparagus have 
been established in Kent and Sussex 
Counties, Delaware, by the Director of 
Labor, War Food Administration. The 
new rates were made effective April 21, 
1945. The maximum hourly rate for 
harvesting asparagus is 50 cents, includ- 
ing the privilege of furnishing housing. 
Rates on a piecework basis are 8 cents 
a bunch for the total harvesting opera- 
tions of cutting, bunching, and packing 
in the field and 3 cents a pound for cut- 
ting and sledding cannery asparagus. 
Any appeals for relief from hardships 
resulting from the rates should be filed 
by the employer or employee with G. M. 
Worrilow, chairman of the WFA Wage 
Board at Dover, Del. 


TOMATO JUICE STOCKS 


Total civilian stocks of canned tomato 
juice and tomato juice cocktail in can- 
ners’ hands April 1, 1945, were 2,049,786 
actual cases, equivalent to 2,321,000 cases 
basis 2’s. This compares with 2,258,000 
cases basis 2’s in hand April 1, 1944. 

Shipments during March 1945 were 
954,958 actual cases, equal to 1,085,000 
cases of 2’s. By way of comparison, 
shipments during March of last year 
were 660,000 cases. 


MYERS BUILDING 


Myers Canning Company, Spring 
Grove, Pennsylvania, is building a new 
brick cannery which will have nearly 
twice the floor space of the original 
building, and which is expected to be 
ready in time for operation this season. 
The company packs snap beans, tomatoes 
and peas. 


ON COAST TRIP 
Gordon Pilkington of the Pilkington 
Brokerage Co., St. Louis, is visiting West 
Coast packers. He will return to St. 
Louis early in May. 


BUILDS NEW WAREHOUSE 


Clackamas Wholesale Grocery Co., 
headed by Richard Kinley, is building a 
new $75,000 modern streamlined whole- 
sale grocery plant in Oregon City. 

The new plant, a one-story warehouse 
with basement and refrigerating plant, 
will be ready for occupancy about June 1. 


25th ANNIVERSARY 


Burgoon & Yingling, Gettysburg, Penn- 
sylvania, canners, last month celebrated 
their Twenty-fifth Anniversary of the 
formation of the business. During that 
time the plant has been successively en- 
larged until it is now three times its 
original size, with proportionate increase 
in operating capacity. In the beginning 
only tomatoes were canned, but later 
peas and beans were added, and are 
distributed under their “National Park” 
label. J. I. Burgoon and D, E, Yingling 
are the owners. 


BASING POINT OUT? 


Widespread interest was aroused” in 
food manufacturing circles during the 
week by the U. S. Supreme Court 8-0 
decision outlawing use of a basing point 
system by A. E. Staley Manufacturing 
Co. for the sale of its products. 

While only a few food manufacturers 
use the basing point system, keen inter- 
est was aroused in reports that the Fed- 
eral Trade Commission’s success in this 
case, which was brought under Section 2 
(a) of the Robinson-Patman Act, might 
lead to an FTC drive against the use of 
delivered prices in sales in interstate 
commerce, except where such prices in- 
clude actual delivery costs. 

National food manufacturers generally 
sell their branded products on a delivered 
basis. Hence, any successful campaign 
by the Commission to outlaw this prac- 
tice would have sweeping repercussions 
in food sales policies. 

In some quarters of the trade, it was 
said that any drive by the FTC against 
use of delivered prices might have the 
result of forcing all sales in interstate 
commerce to an f.o.b. shipping point 
basis. 


USWGA MEETS 


Wartime food problems and expected 
developments during the transition and 
postwar eras formed topics for discus- 
sion at the annual meeting of the board 
of governors and the executive committee 
of the United States Wholesale Grocers’ 
Association in Washington on April 26 
and 27. 

The association was host to a number 
of prominent trade figures at luncheon 
meetings on both days, as well as at a 
dinner meeting of the evening of 
April 26. 

Speakers at these open sessions were 
Amos E. Taylor, director of the Bureau 
of Foreign and Domestic Commerce, De- 
partment of Commerce; Congressman 
Wright Patman; E. F. Phelps, of the 
food price division of the Office of Price 
Administration, and W. L. Dunn of 
OPA/’s processed foods rationing division. 


CANADIAN FISH UNDER 
CONTROL 


In order that the Dominion may fulfill 
its obligations to the combined food 
board, all canned fish in Canada has been 
brought under allocation control. After 
May 1 no person may operate in Canada 
as a canner, assembler or exporter of 
canned fish unless registered as such 
with the Minister of Fisheries. 


CANCO’S MR. STURDY SPEAKS 
May 1—Rotary Club, Osceola, Arkan- 
sas 
May 2—Rotary Club, Ft. Smith, Ar- 
kansas 
May 3—Rotary Club, Joplin, Mo. 
May 3—Rotary Club, Carthage, Mo. 


May 4—School of the Ozarks, Hollis- 
ter, Mo. 


VITAMIN RETENTION IN CANNING OPERATIONS 


Studies reveal that more attention should be given to raw material, praticiularly to the de- 
velopment of new varieties having higher vitamin content, and for handling raw material 


guickly after harvesting. 


In connection with the nutrition re- 
search program sponsored by the Na- 
tional Canners Association and the Can 
Manufacturers Institute, studies were 
started in April, 1948, to determine what 
steps in canning procedures might 
change the vitamin content of foods. In 
the West the studies were conducted by 
the Western Branch Laboratory of the 
National Canners Association on apri- 
cots, green asparagus, white asparagus, 
green beans, grapefruit juice, orange 
juice, clingstone peaches, spinach, toma- 
toes, tomato juice, and tomato paste. The 
work was done in 40 canneries. The 
vitamin factor principally studied was 
ascorbie acid (vitamin C) because most 
of the products included in the study con- 
tain that vitamin in important quantities 
in the raw state and it is the vitamin 
least readily retained during preparation 
and canning. Since this vitamin is read- 
ily destroyed in the presence of air and 
heat, the tests for ascorbic acid content 
had to be made immediately after the 
samples were taken. Special facilities 
were provided, in the form of a mobile 
laboratory, which could be set up in a 
cannery, thus permitting tests to be made 
as readily as in the laboratory. 

This type of research was continued on 
a more extensive scale in the Western 
Laboratory during 1944. The following 
products were included in the second 
year’s studies: Apricots, green aspar- 
agus, white asparagus, green beans, 
whole kernel corn, grapefruit juice. 
orange juice, clingstone peaches, peas, 
spinach, and tomato juice. 

Part of the work was so scheduled as 
to permit the procurement of samples for 
a large scale study on the effects of 
storage temperature from processed ma- 
terials identical with those on which re- 
tention tests were made, in order that, 
for the storage study samples, there 
would be available a comprehensive his- 
tory of the vitamin content of the prod- 
uct from the time of harvest through to 
the end of the storage period. 

The vitamin retention tests were con- 
ducted in 40 canneries, and each run in- 
cluded sampling for all factors indicated 
for that product in the following table. 


By J. RUSSELL ESTY 


Director Western Branch Laboratory, 
National Canners Association 
In a Report to the Association’s Research 
Committee, January 


In most of the plants from four to six 
independent runs were made, a total of 
about 150 runs being made during the 
season on 11 products. Samples were 
taken at various points, starting with 
the raw material and continuing through 
the various steps of preparation, can- 
ning, processing, and cooling. In addi- 
tion, tests were made to determine the 
effect of holding green beans for various 
lengths of time after harvesting, and, in 
the case of peas, tests were made to de- 
termine the effects upon thiamine content 
of variations in the time and temperature 
of process. 

The samples which were taken for de- 
terminations of carotene, thiamine, ribo- 
flavin, and niacin were preserved and 
sent to the San Francisco laboratory, and 
the work of analyzing these samples is 
still in progress. 

The data thus far obtained may be 
summarized briefly as follows: 


1. Large variations were found in the 
vitamin contents of each of the raw 
fruits and vegetables studied. 


To illustrate, the ascorbic acid content 
of raw green asparagus varied from 17.5 
to 50.2 mg. per 100 gm., with an average 
for 13 samples of 34.7 mg. per 100 gm.; 
the ascorbic acid content of eight sam- 
ples of white asparagus varied from 23.7 
to 32.5 mg. per 100 gm., with an average 
of 29.5 mg. per 100 gm. Large varia- 
tions were found also in different por- 
tions of a stalk of asparagus. In one 
experiment, values found in ascorbic acid 
tests performed on 1% inch cuts, starting 
with the tip end, were as follows: 52.8, 
31.0, 23.7, and 20.8. 

The following variations were found in 
the thiamine content of raw asparagus: 
eight samples of green, 0.154 to 0.243 


Ascorbic 


Vitamin factors studied 


Number 

of plants acid Carotene Thiamine Riboflavin Niacin 
Apricots 2 x x 
Asparagus 6 x x x x 
Beans, green 5 x x x x 
Corn, whole grain, yellow.........cccccccscssseeees 1 x x x x 
Grapefruit juice 7 3 
Orange juice 2 x x 
Peaches, clingstone 4 x x x x 
Peas 5 x x x x x 
Spinach 1 x 4 x y 4 x 
Tomatoes 2 x 7. x x x 
Tomato juice 5 x x x * x 
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mg. per 100 gm., averaging 0.189; ten 
samples of white asparagus, 0.113 to 
0.148 mg. per 100 gm., averaging 0.124. 


The ascorbic acid content of freshly 
pressed juice from raw tomatoes showed 
variations from about 20 to 40 mg. per 
100 ml. For each test the juice from 
quarters of forty tomatoes was combined 
in order to provide a representative sam- 
ple for analysis. 


2. Nearly complete retention of ascor- 
bic acid was found in the canning of 
asparagus, grapefruit juice and orange 
juice. 

3. It is possible to obtain nearly com- 
plete retention of ascorbic acid in the 
canning of tomato juice. 


However, such factors as excessive 
aeration caused by pumping and by pipes 
discharging from the tops of tanks, hold- 
ing the juice at a high temperature in 
the presence of air, and the presence of 
extremely small amounts of copper and 
iron dissolved in the juice may bring 
about serious destruction of ascorbic 
acid. The ascorbic acid content of to- 
mato juice appears to be affected by vari- 
ations in canning procedure to a greater 
extent than any other product studied to 
date, with the possible exception of spin- 
ach. 


4. The retention of carotene was prac- 
tically complete in all of the products on 
which this vitamin factor was deter- 
mined. 


5. The retention of riboflavin and nia- 
cin was good in the canning of asparagus 
and fairly good in the canning of peas. 


6. The principal loss of ascorbic acid, 
of riboflavin, and of niacin, and a portion 
of the loss of thiamine occurred during 
the blanching of vegetables. 


7. The principal loss of thiamine oc- 
curred during processing, and the amount 
of loss was influenced by the length of 
process. 


8. Holding raw green beans for peri- 
ods up to 96 hours at room temperature 
and for two weeks in cold storage seri- 
ously affects the ascorbic acid content. 


It was found that the beans lost a very 
considerable amount of their ascorbic 
acid during the first 24 hours of holding 
at room temperature and that the small 
sieve sizes lost a considerably larger 
proportion of their ascorbic acid during 
this period than did the large sieve sizes. 
After the first 24 hours, very little addi- 
tional ascorbic acid was lost in any of the 
sieve sizes. Holding beans in cold stor- 


(Please turn to page 22) 
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Timely Message 
Canners and Seedsmen 


RODUCTION of seed corn is now in the hands of highly 

skilled breeders who are acquainted with plant diseases and 
methods of detecting them. Careful field examination of the 
ears and rigorous germination tests in well-equipped seed lab- 
oratories have resulted in high quality seed practically free from 
disease fungi. 


But, even though seed in use today is almost disease-free, 
it is still necessary to PROTECT it from soil-inhabiting 
fungi. During recent years it has become obvious that 
practically all soils contain seed-decay fungi that can 
attack and destroy seed whenever weather conditions 
favor their growth. 


The same cool, wet conditions which favor growth of the fungi 
retard germination of the seed, so it is exposed to decay for 
longer than normal periods of time. If the seed is damaged be- 
fore the seedling emerges a poor, uneven stand results. Under 
extremely adverse conditions the field may have to be reseeded 
at a less favorable planting date. 


The scores of impartial tests made with Spergon show 
definitely that Spergon is one of the most effective seed 
protectants known —that is, it does PROTECT seed 
from harmful soil organisms that cause decay. Of course, 
such a protectant does not disinfect highly diseased seed. 


Healthy seed deserves the protection of Spergon! For docu- 
mentary proof consult experiment station records. 


person SEED PROTECTANT 


Pat. Off. 


NAUGATUCK CHEMICAL DIVISION @ 


UNITED STATES RUBBER COMPANY 


1230 SIXTH AVENUE + ROCKEFELLER CENTER + NEW YORK 20, NEW YORK 


Listen to “Science Looks Forward’’—new series of talks by the great scientists of America— 
onthe Philharmonic-Symphony program. CBS network, Sunday afternoon, 3:00 to 4:30 E.W.T. 


SERVING THROUGH SCIENCE 
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INTENDED ACREAGE FOR CANNING CROPS 


As reported by the United States 
Department of Agriculture 


TOMATOES—Tomato canners and manu- 
facturers of tomato products apparently 
intend to increase the acreage of toma- 
toes for 1945 about 4 per cent over the 
1944 plantings. While the contracting of 
acreage was still in progress in April 
when reports were being submitted to 
the U. S. Department of Agriculture, it 
appears that 620,600 acres of tomatoes 
may be planted in 1945 for processing. 
In 1944 the planted acreage was 594,880 
acres and for the preceding 10-year 
(1934-43) period it averaged 480,000 
acres. However, the acreage intended 
for this season does not exceed the record 
high acreage of 627,100 acres planted in 
1942. 

During the past 10 years the loss of 
planted acreage has averaged around 5 
per cent annually. If this loss is as- 
sumed for 1945 a planting of 620,600 
acres would result in about 590,000 acres 
for harvest. This compares with 576,580 
acres harvested in 1944 and an average 
of 448,800 acres for the preceding 10- 
year (1934-43) period. 

The 10-year (1934-43) average yield 
of tomatoes for processing is 4.83 tons 
per acre. For the more recent 5-year 
(1939-43) period it averaged 5.46 tons. 
The harvest of 590,000 acres in 1945 with 
yields in line with the 10-year average 
period would give a production of 2,849,- 
700 tons of tomatoes for canning and 
other processing. If yields of 5.46 tons 
per acre are obtained in line with the 
more recent 5-year period (1939-43) a 
production of 3,221,400 tons would be 
produced in 1945. Last year’s estimated 
production of processing tomatoes is esti- 
mated at 3,152,300 tons and the preced- 
ing 10-year (1934-43) average produc- 
tion is 2,168,800 tons. 

Since these plans may be modified be- 
fore plantings are actually made, they 
are not to be considered as estimates of 
the acreage planted for this season. They 
are, rather, a measure of processors’ 
plans as reported early in April. 


BEETS—According to reports received 
by USDA from canners of beets the 1945 
acreage may total 20,360 acres. This 
compares with 19,500 acres planted in 
1944 and exceeds the 10-year (1934-43) 
average of 13,170 acres by 55 per cent. 

Loss of acreage planted to beets for 
canning has averaged 8.8 per cent an- 
nually during the past 10 years. Assum- 
ing a loss in 1945 about in line with the 
average for the past 10 years, a planted 
acreage of 20,360 acres would result in 
about 18,600 acres for harvest. The re- 
vised estimate of 1944 harvested acreage 
is 18,490 acres and the 10-year (1934-43) 
average is 12,000 acres. 

Since these plans may be modified be- 
fore plantings are actually made, they 
are not to be considered .as estimates of 
the acreage planted for this season. 
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CABBAGE—The acreage of cabbage that 
kraut packers intend to contract for 1945 
including packers’ own plantings, is 
about the same as the acreage that was 
contracted in 1944. Should these early- 
season intentions be carried out, the 
acreage planted under contract for the 
1945 season would be 11,790 acres com- 
pared with 11,890 acres in 1944 and an 
average of 10,040 acres for the preceding 
10-year (1934-43) period. 

Most of the reporting packers usually 
purchase a substantial portion of their 
cabbage requirements on the open market 
in addition to quantities obtained from 
their contracted acreage. In 1944 the 
open market acreage represented only 35 
per cent of the total acreage planted for 
kraut but for the preceding 10-year 
(1934-43) period, an average of 50 per 
cent of the plantings were obtained from 
uncontracted acreage. 

At this time information is not avail- 
able regarding the tonnage of cabbage 
that kraut packers intend to purchase in 
1945 on the open market. Since early- 
season plans may be modified before 
plantings are actually made, this report 
is not an estimate of the acreage finally 
planted or contracted for the 1945 re- 
quirements of kraut packers. 


CUCUMBERS—Pickle packers intend to 
contract or plant 115,600 acres to cucum- 


bers for pickles in 1945, according to 
reports received by USDA on the acreage 
intentions for this season. This is al- 
most 8 per cent more than the 107,130 
acres estimated for 1944 and exceeds the 
10-year (1934-43) average plantings of 
100,150 acres by 15 per cent. 

The difference between reported 
planted acreage and acreage actually 
harvested has averaged around 10 per 
cent annually during the past 10 years. 
If this difference is assumed for 1945, a 
planting of 115,600 acres will result in 
about 104,000 acres for harvest in 1945. 
This would be about 7 per cent more than 
the 97,500 acres harvested in 1944 and 
16 per cent above the 10-year (1934-43) 
average of 89,370 acres harvested. 

Modification in these plans may be 
made before planting is completed. For 
that reason, this report should not be 
considered as an estimate of the acreage 
planted for 1945. 


PIMIENTOS—The 1945 acreage of pimi- 
entos planted in California (420 acres) 
and Georgia (8,900 acres) for processing 
will total 9,320 acres if packers in these 
States carry out the plants of late April 
for this crop as reported to USDA. This 
exceeds the 1944 planted acreage of 
6,760 acres by nearly 38 per cent. It 
compares with the 10-year (1934-43) 
planted acreage of 14,980 acres. 


SUCKERING SWEET CORN 


Whether it pays to pull the suckers 
from sweet corn is a question which ex- 
perimental evidence has yet to answer 
conclusively, according to Dr. Robert S. 
Snell of the New Jersey Agricultural Ex- 
periment Station Agronomy Department. 

Some growers swear by the practice 
and others swear at it and both may be 
right, Dr. Snell declares. The amount 
of rainfall, variety of corn and type of 
soil may all’ have a bearing on the ques- 
tion. 

Commercial growers in Burlington 
County, center of Jersey’s sweet corn 
industry, generally follow the practice 
of suckering their corn, especially the 
early crop. However, Dr. Bailey Pep- 
per, chief entomologist at the Experi- 
ment Station, says that borer damage is 
significantly greater in suckered corn. 

In the 1944 variety trials conducted by 
the Experiment Station at Bridgeboro 
and Moorestown, one-half of each plot 
was suckered. Due to unusual weather 
conditions, Dr. Snell feels that the yield 
data were not absolutely reliable, but 
the results generally favored suckering. 
This was especially true of two-eared 
varieties. 

Drouth damage was usually more 
severe in the unsuckered rows with their 
greater leafy evaporating surfaces. Some 
varieties showed a somewhat earlier 
maturity with suckering, but most of 
them didn’t. 


QUALITY IN CANNED PEAS 
HIGHLIGHT OF CAN AD 


Can Manufacturers Institute to Stress Qual- 
ity of Canned Peas in Full Color Ads in 
Nationwide Campaign 


Canned peas will be highlighted in a 
full-page, full color advertisement sched- 
uled by the Can Manufacturers Institute 
for the April, May and June issues of 
national magazines and Sunday news- 
paper supplements reaching a combined 
circulation of 38,500,000. 

Copy features the most-in-demand 
qualities in canned peas—flavor, color 
and tenderness, and how they are given 
lasting protection in the light-proof, air- 
tight steel-and-tin can. It points out 
that modern, jiffy-quick canning methods 
often result in canned peas reaching the 
table with a higher vitamin and mineral 
content than peas bought in city markets 
and cooked at home. 


The illustration theme shows a farm 
girl with a handful of peas as the domi- 
nant feature of a harvesting scene linked 
with an appetizing dinner plate by a 
symbolic can from which green peas are 
flowing. The headline reads: ‘‘When it 
comes to minding your PEAS and Q’s 
... (qualities), no other container pro- 
tects like the Can.” 

This advertisement, which is one of a 
series, will appear in such leading maga- 
zines as Life, Look, McCall’s, Liberty, 
True Story, Good Housekeeping. 
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New Perfection 


PEA, BEAN & 
CORN FILLER 


Has TWO seperate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas. 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the 
funnels. This materially increases speed. 


New Design for High Speed. 


Large Revolving Hopper. 


We also make a 5 pocket Pea and Bean Filler. 


PEA ADJUSTMENT- 


REVOLVING HOPPER 


FOR FILLING: 
PEAS, BAKED BEANS, 
LIMA BEANS, 
RED KIDNEY BEANS, 
WHOLE GRAIN CORN, 
HOMINY, 
DICED BEETS, 
DICED CARROTS, Etc. 


| AYARS MACHINE COMPANY, Salem, New Jersey 


IDEAL VINER 
FEEDER 


with DISTRIBUTOR 


. » « The Feeder That Saves Peas . Improves Ciuality 


. « » Decreases Breakage . . 
No viner can do satisfactory work when its beaters are 
obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, essen- 
tial to best results. 


. Increases Capacity of Viner 


Hamachek Ideal Viner Feeders with distributors are the 
only feeders that thoroughly separate the vines. The sav- 
ings effected over the use of any other viner feeder, are so 
large that it is not unusual to hear pea packers say that the 
Ideal Viner Feeders more than save their cost each season. 


FRANK HAMACHEK MACHINE CO. 


Manuf of Viners, Viner Feeders, Ensilage Distributors and Chain Adjusters 


KEWAUNEE, WISCONSIN | 
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LESSONS BY EXAMPLE— 


Practice shows the possibilities, and opens vistas to others—There remain plenty of oppor- 
tunities—By BETTER PROFITS 


As an example of what a small start 
in advertising, plus consistency, backed 
by quality in the product, all intelligently 
merchandised will do we may look at the 
current broadsides of the Larsen Com- 
pany and their Veg-All. Recently re- 
ceived by the wholesale trade, they are 
creating additional interest in an old 
product well adapted to the conditions at 
present. In times of plenty, mixed vege- 
tables in cans have found their place 
and have earned its continuance as splen- 
did additions to the daily menus of the 
country. As components of home made 
soups and delicious quickly made salads, 
mixed vegetables had been in steady de- 
mand for some time before Pearl Harbor. 
Comes the war and its resulting restric- 
tions on food supplies for civilians. 
Mixed vegetables come into their own 
with a rush. 

Many full line packers put them up 
whenever manufacturing possibilities 
permit. Honored names in the canning 
industry have their production scheduled 
as a part of their yearly program. It 
remained however for The Larsen Com- 
pany to ring the bell in the production 
and merehandising of mixed vegetables 
in a big way. First of all, following their 
decision to make something lasting out 
of their better than usual product they 
followed a logical course, one often rec- 
ommended by this column. They hit on 
a trade-marked name for their product, 
thus as they spend money for advertising 
and sales introductory others will not 
benefit especially because of their initial 
efforts. Veg-All in everyone’s language 
means mixed vegetables of the finest, 
carefully blended to produce an article 
of food second to none in today’s war 
time economy. On the other hand “mixed 
vegetables” does not denote the outstand- 
ing excellence of Veg-All. Thus money 
spent in advertising Veg-All will not espe- 
cially quicken the sales of all mixed vege- 
tables. When naming the baby, Larsen 
did just such an outstanding job as did 
Minnesota Valley in naming Niblets 
Corn, as well as Mexicorn. Remember 
this some of you far-seeing canners be- 
fore you start plunging on your out- 
standing products. Name them, name 
them with a title that will indicate some- 
what the nature of the product and thus 
retain as far as possible the benefits of 
your advertising and merchandising 
expenditures, 


LET THE NAME DENOTE 
THE PRODUCT 
Their color advertising in May 1944 


featured a “Maytime Casserole.” The 
recipe in the ad called for the use of 
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left over diced meat or fowl with slightly 
thickened gravy. In October their color 
ads again helped stretch the meat. “Hus- 
band Pleaser Golden Dinner” was rather 
elaborate but depended largely on maca- 
roni and Veg-All for a dish to tempt any 
appetite no matter how fickle. December 
1944 ads featuring photographic color 
reproductions introduced the housewives 
of the United States to a gay “Holiday 
Salad.” Color ads again in March and 
April 1945 saw a “Golden Lenten Din- 
ner” and a new “Spring Garden Salad” 
brought to the attention of meal planners 
who read the Ladies Home Journal or 
McCall’s. 


In addition to all this splendid support 
Larsen stayed right behind Veg-All with 
a supply of dealers’ helps that will give 
valuable assistance to retail dealers who 
wish to develop sales for the product. 
For 1945 they have a display card, price 
poster and merchandising bulletin de- 
signed to sell Veg-All in combination 
with macaroni. Very logical and wel- 
comed now when meal planning is a real 
daily problem for everyone concerned. 
They go a step further and supply deal- 
ers with six new Veg-All salad recipes, 
fresh off the press. These sell stuffed 
olives, sweet pickles, egg's, lettuce, garlic, 
mustard, spices, salad oil, vinegar as well 
as Veg-All. They also furnish mats or 
electros of the can in three sizes and an 
attractive mat or two for the advertising 
of Veg-All in the dealer’s own adver- 
tising. 


As far as I can see, Larsen has not 
omitted any particularly valuable sales- 
aid, except possibly the support afforded 
a product, by co-operative advertising. 
They may not feel this is necessary now. 
Probably it is not but some time it might 
well be added to the many other dealer’s 
helps provided. In any event, Larsen 
has glorified the prosaic mixed vegetable 
to a point where many housewives will 
pass up the common or garden run of 
such offerings unless they cannot buy 
VEG-ALL! That’s the objective, every 
canner ought to work toward such an 
end. 


THE FIELD IS OPEN 


There are few if any foods preserved 
teday in glass or tin that will not benefit 
materially in sales pick up from such 
support. Few if any are in such a posi- 
tion they cannot be merchandised in con- 
nection with other allied food products. 
Iiv’s my guess that as wartime conditions 
pass we will see more and more of com- 
panion selling, that more and more food 
packers will realize they can sell more of 


their products by suggesting to the public 
logical uses for them in combination with 
foods packed by others. ‘When this time 
comes we will see preserved foods with 
which we are familiar move in much 
greater volume than we have ever seen 
before. 


Do not argue you are too small to 
afford or even attempt the ambitious 
plans of Larsen, Minnesota Valley Can- 
neries, Libby and Del Monte to say noth- 
ing of Stokley and others. Do not argue 
that there is no place for the little fellow 
with Birdseye in the picture as well as 
all the other larger canners. Out in the 
Middle West is a manufacturer who has 
been producing a soap powder substitute 
that has a great deal to recommend it 
but which is handicapped by being highly 
concentrated. The contents of a package 
weigh only 18 ounces and must retail for 
at least 25c. From the start the owners 
placed an attractive window poster in 
each package. The price of 25c at retail 
was featured and a reason given as to 
why the housewife should buy it. Lately 
quarter page ads have appeared but 
distribution was obtained and the sup- 
port mentioned started immediately. 


Even if you had no competition from 
larger canners, that imminent from 
frozen foods as a whole should be enough 
to put you on your toes in an attempt to 
increase sales and distribution. Frozen 
foods have suffered all the growing pains 
necessary to take the bugs out of distri- 
bution. Housewives have become accus- 
tomed to their care and use. Canned 
foods will have to look out for their 
laurels as soon as the world gets more 
nearly back to normal. Frozen foods are 
here to stay, their sales and use will in- 
crease particularly if canners stand idly 
by and allow it without adequate sales 
and merchandising plans. No matter 
where you are located, no matter how 
small your output, you can and should 
do your share toward meeting this and 
all other competition. 


If you are uncertain as to jut how you 
should start, write the editor of this 
publication, state simply what you have 
done thus far, your probable output this 
year in number two cans and where your 
principal markets are located at present. 
We will write you in confidence, no men- 
tion in this column without your express 
permission, our suggestions as to hcw 
you may reasonably and economically in- 
crease your sales and distribution. No 
obligation, this is your column, use it! 
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PROBLEM 


tomatoes or vegetables. Tomatoes 
can be transferred directly into 
Rotary Washer. A spray can be 
mounted on the discharge conveyor 
if desired. Extra latge clean-out 
ROTARY TOMATO ports. 2 sizes: 5 and 12 tons p. hr. 
WASHER: Designed to 
do a thorough washing 
job for plants that have 
alarge volume. Willscour, 
clean and wash tomatoes 
without damage. The easily remov- 
able cleaning pan separates a large 
amount of mud from’ tomatoes 
before going thru the washer. 2 sizes: 5 and 
12 tons per hour, 


PEELING TABLES: Straight line, single belt type with 
double-head or single-head drive, rugged bucket rests, 
concave wood rollers and large pulleys over which the 

belt passes makes a table construction ideally adapted to canning plants. 


SEND FOR COMPLETE TOMATO MACHINERY CATALOG 


BERLIN CHAPMAN CO, 
BERLIN, WIS. 


Berlin man 


SOAK TANK: For soaking dirty . 


Here’s a Protective Hand 
Over Productive Earnings 


“Insurance in need is insur- 
aa 
ance indeed , and no busi- 
ness needs protection more 
than the canner faced with a 
mid-season fire loss. 


Offering 7 different types of 
coverage tailored to suit your 
requirements, Lansing B.War- 
ner, Inc., protects your pro- 
duction earnings, including 
profits, at low cost. 


Write us for the story of Pro- 
duction Earnings coverage. 


SPECIALIZED INSURANCE 
SERVICE 


to the 
FOOD PROCESSING. 
INDUSTRY 


DEPENDABLE AND ECONOMICAL 
FOR 36 YEARS 


WARNER 


LING 
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Shortages? 


There is no shortage of good insurance pro- 
tection—tailor-made for your industry—as 
provided by *F-I-F. _ Here is what the Feder- 
ation offers you: 


ASSETS -- More than $60,000,000. 
SURPLUS -- More than $24,000,000. 


Non-Assessable policies backed by 13 leading legal 
reserve Mutual Fire Insurance Companies. 


No power of Attorney to sign 


You assume no contingent liability 


Seruice 


Broad comprehensive coverage 
Improved modern forms 
Specialized rate engineering service 


Effective inspection service through cooperation of 
Federation, Agent and Owner to reduce hazard, pre- 
vent loss and control cost 


Large CASH dividends EQUITABLY distributed to ALL 


policyholders, plus term savings on 3 and 5 year 
policies 


No reserve funds required in addition to premiums 


Dependable insurance protection available through 
any agent of any member company of 


“Food INDUSTRIES FEDERATION 


CF MUTUAL FIRE INSURANCE COMPANIES 
HOME OFFICE: 7450 Sheridan Road, Chicago 26 


| 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


The 8th Wonder of the World—Canned 

Foods Holdings Indicate Complete Clean up 

—Why the Heavy Demand Will Continue 

a Long Time—Crops Causing Worry—Some 
Worry Without Cause 


8TH WONDER—Permit us a moment to 
pay our respects to the Conference of 
Nations at San Francisco. We nominate 
this meeting, or conference, as the 8th 
Wonder of the World, joining the other 
7 World Wonders which have held so 
long. And if you will give it a little 
serious thought you will agree that this 
is not a mere theory but a fact. Go back 
in your minds, over the years before the 
war, and you know that no two nations 
could, or would assemble to consider their 
mutual welfare, in Europe, Asia or 
Africa; but on the contrary they were 
always at dagger points, one with an- 
other, and unwilling to trust each other. 
They erected and maintained barriers 
along all their borders, in every country, 
and permitted entry or egress only under 
the bayonets of their soldiery. Germany 
and Italy were, of course, the exception, 
but there was nothing voluntary about 
this, Hitler ordered and Mussolini obeyed. 

The United Nations was formed from 
the blood, and sweat and tears of war, 
for protection through fear, a marvel in 
itself even under such duress; but here, 
for the first time in the history of the 
world, we have the voluntary assembly of 
46 of the world’s nations, met to discuss 
and to prepare for the kind of peace and 
contentment each one of them desires. 
If that be not the 8th wonder of the 
world, and since its aim is to implement 
the teaching of Christianity (love thy 
neighbor) does it not stand unique in 
all time, a double wonder, if you prefer, 
since there are represented here all the 
so called religions existent upon the face 
of the globe. For the record, here are 
the Countries: 


Australia Lebanon 
Belgium Liberia 

Bolivia Luxembourg 
Brazil Mexico 

Canada Netherlands 
Chile New Zealand 
China Nicaragua 
Colombia Norway 

Costa Rica Panama 

Cuba Paraguay 
Czechoslovakia Peru 

Dominican Republic Philippines 
Ecuador Commonwealth 
Egypt Saudi Arabia 

El Salvador Syria 

Ethiopia Turkey 

France Union of South Africa 
Greece : Union of Soviet Socialist 
Guatemala Republics 
Haiti United Kingdom 
Honduras United States 
India Uruguay 

Iran Venezuela 

Iraq Yugoslavia 
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AND NOW TO BUSINESS—The figures of 
holdings of canned foods, here at the 
first of May, three months before any 
appreciable amount of new packed foods 
can be obtained, show record lows. At 
the rate of consumption since they began 
work on the ’44 packs there are not 
enough goods even reported in existence, 
and not possible of appearance upon the 
trading market (they are bought and 
held) to supply more than one good week. 
No need to itemize them, it merely means 
that the wholesale canned foods market 
will be bare long before new canning 
begins in a large way, and not just upon 
an item or two, but for the entire list, 
as some of them are today entirely gone. 

There are those inclined to blame this 
upon the buying of the Government for 
our fighting forces and for Lend-Lease, 
but that is not true. Compare the amount 
of goods left over after the “takes,” and 
you will find that the amounts left ex- 
ceed former packs in those particular 
items. Figure it out for yourself and 
you will find that the fact. Thea what 
has cleaned up the market as never be- 
fore? Consumer demand and consump- 
tion; nothing else. In brief a greater 
number of consumers than ever have had 
bigger wages than ever, and so have been 
able to enjoy buying sprees that for- 
merly they could only dream about. And 
they have not spent all their incomes: 
there are today the greatest amounts in 
savings banks on record, and so this 
buying will go on—how long? Possibly 
for years, because while employment fig- 
ures will shrink from war time highs, 
there will be a continuing high employ- 
ment figure, and at unchanged high 
wages thus insuring prosperity for many 
months after the wars end. For remem- 
ber the shattered world—all but our own 
and South America,—must be rebuilt, re- 
equipped not just from the ground up, 
but actually from under the ground, and 
that means that we will be very busy for 
years, and possibly for ever. Because 
these owners of the savings are not 
cursed with the paper-profits gambling 
urge as were those of the 1920s, but are 
determined to enjoy their money, and so 
they will keep buying. 

That is the market for all sorts of 
foods that faces you. Nature won’t be 
able to produce enough to over-pack this 
demand for years to come. But if you 
figure that will be a grand time to make 
a splurge in poor quality, but huge quan- 
tity to be sold quick at comparatively low 
prices, you will not only wreck the 
canned foods industry, but you - will 
founder in your own mess, and come to 
ruin. Remember frozen foods, if not 
dried foods, are coming along strongly 
and will offer quality competition at 
higher prices, and never could slop-packs 


sell except in some poor regions, under 
depression conditions. You will be left 
to eat your own trash, a very just pun- 
ishment, if it were not reflected upon 
the whole market. : 


crops—The long spell of unusually 
early high temperatures, in almost all 
sections, is now collecting heavy toll. 
Over on the ’Shore it is found that the 
cooler weather following the early start 
on peas is causing a mosaic that is affect- 
ing pea crops dangerously, ranging from 
10% to as much as 40% in its destruc- 
tion. The early start on the green bean 
crop was nipped by the frost, and as we 
have before stated, early blossoming 
strawberries were hurt by the colder 
weather following. 

And in the fruit sections north and 
west of us, reports vary as to the amount 
of damage done, especially to cherries, 
which were at first said to have suffered 
an 80% loss, but now that is considerably 
reduced, and cannot be told definitely 
until later. Peaches, and apples have 
been hurt, but the weather experts do 
not look upon this visitation as severe. 
If better weather follows through the 
season these early frosts may prove to 
have been only good thinning outs, and 
the crop thereby improved. California, 
which ran into really cold weather for 
that State, has had its crops somewhat 
hurt, but here again good weather is 
possibly healing some of the hurts. 

Of more serious consideration is the 
announcement that the tin stock-pile is 
at a lower figure than at any time since 
Pearl Harbor. The Powers-That-Be 
have promised that they will do every- 
thing possible to have enough cans to 
save the food crops, and they have a 
habit of doing what they claim. Some 
items among the dry packs are groaning 
upon being again put on a siding, but 
even they may get relief later on in the 
year, depending upon how the wars go, 
and whether there is any possibility of 
additions to these stocks from the old tin 
supply bases. The next few months will 
be historic ones for the world you may 
be sure, but whether or not shipments 
can be resumed, even if supplies are 
made available, cannot now be said. 


The week has seen some worry as to 
possible profits on the ’45 packs, but as 
one well known canner put it: “Why 
worry. We will get as good prices as 
we did for the ’44 packs, and we made 
good money on them.” 

Another worry-wart hints that they 
made good profits because they had the 
volume, and that we may not have that 
volume this season. Well, you can’t 
head-off such an argument; he is like the 
woman who enjoys her sickness. But if 
you have it in your power, get all the 
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COMPANY 


buying 


BURT M MARYLAND 
MARYLAND 


The Double ‘‘S’? W. G. Corn 


CLEANER «-« WASHER 


Three machines in one-doing a better 
job than you ever dreamed could be 
done 


Let us tell you about it 


THE SINCLAIR-SCOTT COMPANY 
BALTIMORE, MARYLAND 


JERSEY 
HAMPERS 


JERSEY PACKAGE Co. 


Phone472. BRIDGETON, N.J. Phone 473 
Three Factories—BRIDGETON, VINELAND, MILLVILLE 
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volume you possibly can—of good qual- 
ity, however and not slop—because the 
world needs it—and oh! so badly. You 
run no risk on this—except possibly that 
you will have to pay a whopping big 
income tax on your profits of 1945. 


NEW YORK MARKET 


Watching Acreage and Crop Conditions— 
Anxious to Increase Inventories—Some Re- 
sale Offerings—Tomato Juice Slumps—Re- 
leased Green Beans Disposed of — Some 
Offerings of Spinach—No Canned Fruits 
Available—Maine’s Sardines Doing a 
Little Better 


By “New York Stater” 


New York, April 27, 1945 


THE SITUATION—With the spot market 
generally bare of supplies, except at re- 
sale, jobber interest is naturally center- 
ing on new pack prospects. Acreage and 
growing weather reports are being fol- 
lowed with close interest. It is realized, 
of course, that with the heavy Govern- 
ment set-aside program this year, only 
exceptionally large packs will bring 
sizeable replacements for the civilian 
market in many items. The trade has 
just about given up hope of adequate 
canned fish supplies, barring unforeseen 
contingencies which might permit of ex- 
tensive cutbacks in indicated Government 
needs from the major 1945 fish packs. 


THE OUTLOOK—While distributors are 
still studying the implications of an early 
ending of hostilities in Europe upon the 
canned foods supply situation, current 
inventory planning continues to stress 
the need for stock rebuilding. All re- 
ports from official sources thus far have 
tended to emphasize the fact that V-E 
Day will not mean any overall relief in 
the civilian supply of processed foods, 
but notwithstanding this, many in the 
trade cling to the hope that substantial 
releases from Government holdings will 
develop after the war is centralized in 
the Pacific area. Under such conditions, 
of course, it is anyone’s guess. Mean- 
while, notwithstanding travel difficulties, 
it is apparent that many distributors will 
again make a swing through major can- 
ning areas this summer in an effort to 
“up” their allocations from 1945 packs. 


RESALES—Typical of distributors’ views 
on the supply situation are the following 
offerings culled from current resale list- 
ings here: No. 10 sweet potatoes, $6.00 
per dozen; Texas grapefruit juice, ceil- 
ing plus 5%; blended Florida citrus 
juice, ceiling plus 5%; Florida orange 
juice, ceiling plus 5%; No. 2 fancy cut 
carrots, $1.30 (8 cents over cost); No. 2 
and No. 10 apple sauces, cost plus 7%; 
all-green asparagus cuts, 10s, $9.25, as 
against cost of $8.10. These quotations 
illustrate the fact that distributors who 
may have slight overages in some of their 
inventory items can easily balance their 
stocks, with a profit on the operation, as 
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contrasted with normal conditions where 
resales are usually made at concessions. 


TOMATOES—No offerings of any conse- 
quence are making their appearance at 
resale, and with first hands cleared of 
1944 pack, trading interest is confined to 
efforts to secure new pack bookings. Can- 
ners continue to accept tentative orders 
from established outlets, but are not tak- 
ing on new accounts and are none too 
sanguine in their expectations when it 
comes to filling full demands of regular 
customers. ... Movement of tomato juice 
at retail has gone into a slump, accord- 
ing to distributors here. Consequently, 
there is less interest in this item in job- 
bing channels. 


BEANS—The block of some _ 120,000 
cases of 1942 and 1948 pack surplus 
green beans, which has been “kicking 
around” for the past few months, has 
finally passed out of the picture. Some 
25,000 cases were picked up by the trade, 
and the balance has now been turned 
over to WFA’s school lunch program. 
Meanwhile, there is relatively little in- 
terest shown by the trade in the new 
pack bean situation, aside from fancies. 
Ceilings are expected to be on a parity 
with those prevailing last year. See new 
point values just issued. 


ASPARAGUS, SPINACH—Distributors are 
booking new pack spinach to round out 
stocks. California canners will have a 
moderate quantity for the civilian trade 
from the spring pack, and some offerings 
were reported out of Maryland this week. 
Reports on the progress of the asparagus 
pack do not as yet give any definite indi- 
cations as to what may be anticipated 
in the way of deliveries to the civilian 
market, but distributors are relying upon 
their packers to take care of them when 
allocations are made. 


OTHER VEGETABLES—Reports from the 
Midwest indicate a good pea acreage, and 
early planting. Northwestern packers 
report the season backward, with some 
fears expressed that a late-season “glut,” 
during hot weather, may make for a 
larger-than-usual percentage of the lower 
grades in the new season’s pack... . 
Corn canners are planning heavy pro- 
duction, and distributors are placing ten- 
tative orders with their normal sources 
of supply, and exploring the possibilities 
of developing new suppliers for top 
grades for their private label require- 
ments, to round out supplies. 


R.S.P. CHERRIES—Reports from Michi- 
gan indicate that recent freeze damage to 
the growing crop, while not excessive, 
will still make it impossible for canners 
to duplicate last season’s record output. 


CITRUS—Soaring prices for fresh fruit 
have forced most Florida canners to eall 
it a season on orange juice, and offerings 
consequently are few and far between. 
There is a good call for grapefruit juice, 
with first hands reported sold up, and 
jobbers are also seeking to make addi- 
tional bookings on blended juices, both in 
Florida and Texas. California orange 


juice is making its appearance in a large 
way in retailing channels here, and shows 
excellent quality. 


WEST COAST FRUITS—Nothing available 
from first hands either in California or 
the Northwest, and hence trading is at 
a virtual.standstill, aside from limited 
resale offerings which make their appear- 
ance from time to time. Distributors are 
pressing their canners for assurances on 
1945 pack deliveries. Packers, however, 
are unable to give any assurances beyond 
the promise that stocks available-for the 
civilian market will be fairly allocated. 
Reports of growing conditions on the 
Coast are generally favorable thus far, 
but manpower prospects are not so glow- 
ing. The latter will in all likelihood be 
a determining factor in shaping this 
season’s packs, assuming good crop 
yields. 


SARDINES—Production is slowly picking 
up at Maine canning centers, but this 
does not indicate any immediate relief 
for the supply shortage in market chan- 
nels. Government requirements will take 
80% of this season’s requirements, and 
packers will want to be well up on their 
set-aside needs before they start feeding 
out supplies to the trade. 


TUNA—Reports of favorable fishing in 
southern California have stimulated buy- 
ers’ interest in tuna, but the market re- 
mains virtually barren of offerings. Job- 
bers and chains are feeding out spot 
holdings to retailing channels, and are 
not offering at resale. Current indica- 
tions are that much of the retail demand 
for tuna during the summer months will 
go unfilled. 


OTHER FISH—The trade is carefully 
studying reports that floating canneries 
may be authorized to operate in some 
Pacific waters, extensively fished by the 
Japs before the war, and now controlled 
by American naval forces. Such a move, 
it is believed, would aid materially in 
supplying canned fish for troops and 
naval forces serving in the Pacific, and 
would ease the drain on packs on the 
mainland. Nothing tangible has devel- 
oped on this proposed program thus far, 
however. . . . Salmon demand is active, 
and stocks are extremely short. 
Shrimp demand is also far in excess of 
supply, and the same holds true of oy- 
sters and most other fish. . . . Spring 
pack Atlantic herring and flaked fish are 
in active demand. 


CUSTOM FREEZERS PRICES 


By Amendment No. 6 to Supplement 6 
to Food Products Regulation No. 1— 
effective April 25, 1945, custom freez- 
ers of fresh fruits and berries may 
not charge more for their services 
than the difference between the purchase 
price for the fresh fruits or berries paid 
by the person for whom the custom pack- 
ing is done and their own maximum 
prices for sales of the frozen product on 
a no-storage basis. 
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CHICAGO MARKET 


Market Very Quiet—Worrying About Toma- 
toes — Mussels Getting Attention — Fish 
Coming in Odd Lots or Assortments—Floods 
Hit Ozark Spinach Supply—Prefer Spinach 
in No. 2 Cans—Local Asparagus Will be 
Early—Corn Acreage Meeting Real Compe- 
tition—Hoping for Early Pickles 


By “Midwest” 


Chicago, April 27, 1945 


MARKET VERY QUIET—Trade _ interest 
this week centered on newspaper head- 
lines almost exclusively. The effect of 
Berlin’s fall had been pretty well dis- 
counted marketwise, but still the actu- 
ality had a slight adverse psychological 
effect. It was principally felt, in this 
large resale-pickup market, where buyers 
stiffened against full service markups, 
that is on items and grades not on #1 
lists. However, fancy peas and most 
fruits still are eagerly sought for even 
sometimes at the higher institutional 
percentage. 


INDIANA TOMATOES AND PRODUCTS—As 
an aftermath to last week’s Indianapolis 
meeting, buyers are more pessimistic 
than ever regarding Tomatoes. Should 
weather conditions be even less favorable 
than °44 those niggardly civilian deliver- 
ies may be even shorter, if such-a condi- 


Ou 


MURFREESBORO, 


NEW IMPROVED BASKET 


will last a season or more longer 
At No Extra Cost 


Write for Samples and Prices 


RIVERSIDE MANUFACTURING CO. 


tion is possible. Spot stocks even at 30 
points for a #2 can are almost exhausted 
with resales moving at full class 3 mark- 
ups when available. Buyers, rightly ex- 
pecting a record juice pack not only in 
Indiana but in other sections as well, 
are steering clear of firm commitments 
for later shipments, especially on #2 
size and where packer is requesting un- 
labelled shipment. Since many of the 
juice operators on #2s are the smaller 
factors without adequate warehouse or 
financial facilities, this product may 
conceivably be the second to hit below 
ceiling sales. (Standard Green Beans 
in some instances last year were first.) 
See new point values just issued. 


CANNED FISH—One of the leading pri- 
mary distributors here reports a notice- 
able order pickup on mussels and chow- 
der with oysters and soups getting 
scarcer day by day. Mussels are an ex- 
cellent oyster substitute if properly and 
rightly presented to the consumer. One 


_ wholesaler brought in a car of 1’s River 


Herring and is finding ready takers at 
full service markup both from local re- 
tailers and out of town chains. A few 
cases of Tuna hors d’oeuvres are mer- 
chandised from week to week but regular 
tuna is slow coming in from California. 
A few odd lots of salmon are available 
in “assortments.” All Sardines—Maine, 
California and Portuguese—conspicuous 
by their continued absence, usually move 
at cash deal black market prices when 


NORTH CAROLINA 


Indiana Finishers. 
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is outstanding. It is obtained 
not by chance but by plan. 


Breeders and Growers of Seed Peas and Beans 
MOSCOW, IDAHO 


tractors. 
extractors. 
power too. 


Deposit, Maryland 


a full head of liquid. This prevents 
aeration of juice. Available when 
specified on new finishers or ex- 
Can be installed on old 

Saves time and man- 


Consult this Reference Book of Better Canning Plant 
Equipment for Better Production Ideas. 


LANGSENKAMP 
EQUIPMENT 


Representatives: KING SALES & ENGINEERING CO., 
San Francisco; TOM McLAY, P. O. Box 14, Port 


discreetly offered. One broker quoted 
Glass Oregon Crab Paste this week, but 
with little buying enthusiasm. All in 
all, V-E day will have little effect on 
Fish supplies, as this high protein food 
seems very high on all Government buy- 
ing programs for “stepped up” Pacific 
war. 


SPINACH—Floods for the second year 
in a row have dashed hopes of Ozark 
packers to sell heavily out of spring pack 
in Chicago. Several are notifying local 
representatives they must return orders 
or at the most make small percentage 
prorates. However, there is no weeping 
or gnashing of teeth here as spinach is 
moving rather slowly under present 
too high point values. Then, too, Cali- 
fornia will make early deliveries while 
Texas, Louisiana and Tri-States can or 
will deliver promptly. The 2% size seems 
to be losing favor with Mrs. Housewife. 
Maybe this is due to rationing, but all 
outlets report the big retail call is for 
2s, while 2%s lie dormant on shelves. 


ASPARAGUS — Daily sight of fresh 
asparagus now reaching this market in 
volume is whetting distributors’ appe- 
tites for nupack canned. The IlIlinois- 
Michigan crop will be about 2 weeks 
early due premature spring and summer 
weather past month. Undoubtedly allo- 
cations will be order of day and buyers 
are already reconciled to that. From 
California the picture is still clouded tho 


Automatic Control 
Saves Product and Time 


e Langsenkamp Float Ball Control repre- 
sents one more way in which Langsen- 
kamp continues to supply increased pro- 
duction efficiency for the canning plant. 
Adapted to Indiana Finishers, it controls 
flow of product when fed from cooking 
tank to finisher by gravity—preventing 
overflow of under pan. Used in connec- 
tion with Indiana Juice Extractor, it stops 
pump at a predetermined level of liquid, 
preventing it from operating only}against 
Below: Automatic Float 
Ball Control for Indiana 
= duice Extractors. 
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seems favorable for civilian deliveries 
close to ’44. The trade is hoping for a 
minimum delivery of center cuts which 
don’t seem to move regardless of price. 


coRN—Acreage is coming in rather 
slowly thruout the Midwest and probably 
at the slowest rate of the four major 
vegetables. Canners have a real selling 
job on hand as the returns from soy 
beans and field corn are so much more 
attractive all the way thru from actual 
dollars and cents to less labor. However, 
if weather is better than ’44, civilian 
deliveries may top ’44, especially from 
the Illinois-Indiana-Ohio belt. Present 
point values seem to be slowing the re- 
tail call for corn, especially in lower 
grades. Thus resale markups on stand- 
ard, and in some instances extra stand- 
ard, have been forced down to about 
6-8% in place of full markup sales 60 
days ago. 


PICKLES—Vacuum pack dills from the 
south may be ready from a few southern 
plants in 3 weeks. This will be the 
earliest ever due extremely early summer 
down that way. Also those Northern 
sources packing Southern Cukes should 
have merchandise ready for their favored 
outlets by early June. This should be 
mighty welcome news as the pickle short- 
age today, especially on whole, is rather 
acute. 


CALIFORNIA MARKET 


Favorable Weather Helping Canning—Small- 
est Stocks of Dried Beans on Record—New 
Crop Coming on—Trying to Increase Green 
Bean Acreage—Spinach Pack Smaller than 
Expected—Asparagus Coming with Rush— 
Getting Ready for Cherries—Pineapple Leads 
the Demand Parade—The Fish Packs to 
Date—West Coast Notes 


By “Berkeley” 


San Francisco, April 27, 1945 


Weather conditions continue favor- 
able for most crops in which canners 
are directly interested, and canning is 
in full swing on asparagus and spinach, 
with the latter now past its peak. Both 
of these crops are later than usual, ow- 
ing to cool weather in February, March 
and early April, but it does not seem 
that much, if any, damage was done. 
Rainfall to date has been about normal, 
danger from frost is about at an end 
and warm weather seems to have arrived 
in earnest, so crop conditions may be re- 
garded as satisfactory. 


DRY BEANS—The Federal-State Market 
News Service, continues to comment on 
the small stocks of dry beans in Cali- 
fornia warehouses. On April 1st these 
were the smallest in fifteen years, with 
a ready demand for all varieties. Can- 
ners and Governmental agencies are in 
the market for additional supplies, but 
most orders have gone unplaced of late. 
Shippers are still bidding growers’ maxi- 
mum prices for the 1945 crop for harvest- 
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time shipment, but growers have sold 
such large quantities that few contracts 
are now being made. Warm weather has 
favored field work and preparations for 
the new crop are farther advanced than 
usual. However, reports suggest that 
growers’ planting intentions have shown 
little change from those of March 1. 
Another good rain would be of great 
value to bean growers. 


GREEN BEANS—The planting of beans 
for green bean canning is getting under 
way and growers have been urged to in- 
crease their acreages. It seems, however, 
that the acreage will be about the same 
as last year. Growers are faced with a 
limited labor supply and a scarcity of 
bean poles. Canners likewise face a 
diminishing labor supply but most plants 
have been revamped and reequipped so 
that larger quantities of beans can be 
handled per worker. Efforts are to be 
made this year to have packs run more 
than ever to the higher grades, with 
more of the lower grades to be marketed 
in the fresh vegetable market. Few can- 
ners are accepting orders for canned 
beans from others than their regular 
customers. 


SPINACH—Many canners of spinach 
are reporting a smaller pack than antici- 
pated, but it remains to be seen if there 
are not others who will have an increased 
output. Practically no acreage has been 
abandoned this season but some growers 
have been compelled to harvest their crop 
before it was fully matured, owing to 
the inroad of weeds. Very few sales are 
being made in this market, with most of 
the unsold holdings in the hands of those 
who will allot all they have to past 
customers. 


ASPARAGUS— Warm weather has 
brought asparagus on with a rush and 
field workers are being pushed to keep 
pace with its growth. Most canners seem 
inclined to hold off making commitments 
to the civilian trade until they have Gov- 
ernment quotas well in hand, and it may 
be well along in June before this goal is 
reached. Some business is being booked, 
of course, but not much asparagus is 
being offered in the open market. 


CHERRIES—It will be but a few weeks 
until cherries will be in the market, so 
active preparations are getting under 
way for the canned fruit pack. Buyers 
are working every angle to place orders, 
but canners want to see some of the 
fruit actually in cans before making 
many sales. There are no weak items 
in the fruit list as it seems about as 
difficult to locate anything in cherries as 
in apricots or peaches. The big pack of 
apricots last year brought this fruit to 
the front again and there is a lot of 
interest in the coming pack. The only 
way that last season’s apricot pack can 
be approached in volume will be for a 
cutting down in the quantity dried and 


this will not be permitted. The pack of 


pears and peaches may be larger than 
that made in 1944, but it will be several 
weeks before a real estimate of crop con- 
ditions can be made. 


PINEAPPLE—There is no market here 
on Hawaiian pineapple as there is noth- 
ing to offer. This is probably one of the 
most-wanted items in the entire canned 


foods list. Indications are that this 
year’s crop will run to small sizes, owing 
to drought conditions more than a year 
ago. 


SARDINES—The California sardine pack 
for the season of 1944-45 amounted to 
3,656,457 cases, reduced to the basis of 
one pound ovals. Nine canneries in 
northern California produced 458,354 
cases, twelve canneries in central Cali- 
fornia produced 1,659,053 cases, and the 
sixteen plants operating in southern 
California had an output of 1,539,056 
cases. 


TUNA—The California tuna pack is 
coming along in good shape, with yellow- 
fin leading in output for the first three 
months of the year with 155,822 cases. 
The pack of albacore for this period was 
1448 cases, bonito 1,519 cases, bluefin 
19,965 cases, skipjack 24,111 cases and 
yellowtail 651 cases. There was also a 
pack of 65,529 cases of grated and flaked 
tuna. The mackerel pack for the first 
quarter totaled 61,721 cases. 


WEST COAST NOTES 


UNEMP. INSURANCE—A measure has 
been passed by the California State 
Senate and is now being considered by 
the Assembly which would disqualify 
cannery workers and other seasonal em- 
ployees from unemployment insurance 
benefits. It waS brought out in Senate 
hearings that some seasonal employees 
have been misusing the fund. Some who 
work but a month or two a year, during 
the rush period, and who decline a per- 
manent position, apply for and receive 
unemployment insurance. 


BROKERS’ MEETINGS—The Associated 
Brokers of San Francisco, Calif., have 
been holding some especially interesting 
meetings of late. The February meeting 
was highlighted by a talk by A. P. Drake- 
ford, one of the last civilians to leave 
Corregidor before it was captured by 
the Japanese. In March, four Western 
officials of the Owens-Illinois Glass Co. 
were guests of the organization when the 
color moving picture, “Glassing in Dura- 
glas Containers” was presented. The 
April gathering featured a talk by Julian 
Langner, of the British Information 
Service, on Britain, America’s Biggest 
Pre-War Customer.” 


GAs—A natural gas field has been dis- 
covered on property of the California 
Packing Corporation near Rio Vista, 
Calif. The initial well of the Standard 
Oil Company of California has an esti- 
mated production of 14,000,000 cubic feet 
of natural gas a day. The property is in 
the heart of the asparagus growing 
district. 


SALES AGENTS—The Howard H. Fasset 
Co., San Francisco, Calif., has been made 
selling representative in northern Cali- 
fornia and Nevada for the Old Monk 
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THE CANNING TRADE .- 


This year we've got 
to make 2==3! We’ve 
got to lend Uncle Sam 
in 2 chunks almost as 
much as we lent last year in 3. Which means that, in the 
approaching 7th War Loan, each of us is expected to _ 
a BIGGER share of extra bonds. 


got te make 2=5/ 


The 27 million smart Americans on the Payroll Savings 
Plan are getting a headstart! Starting right now they are 
boosting their allotments for April, May and June—so that 
they can buy more bonds, and spread their buying over 
more pay checks. 


Our Marines went over-the-top at Iwo Jima in the greatest, 
and hardest, battle in the Corps’ history. Now it’s your turn! 
Your quota in the 7th is needed to help finish this war, side- 
track inflation, build prosperity. So, captains of industry, 
plant your flag on top —like the Marines at Iwo Jima! 


1 


CAPTAINS 
INDUSTRY 

Plant your flag 

on top, too! 


CAPTAINS of INDUSTRY—here’s your 


Check List 


for a successful plant drive: 


Get your copy of the “7th War Loan Com- 
pany Quotas” from your local War Finance 
Chairman. Study it! 

Determine your quota in E Bonds — the 
backbone of every War Loan. 

Arrange for plant-wide showings of “Mr. & 
Mrs. America’”—the new Treasury film. 
Distribute “How to Get There”—a new 


War Finance Division booklet explaining 


the benefits of War Bonds. 

Circulate envelopes for keeping bonds safe. 
Display 7th War Loan posters at strategic 
points. 

And—see that a bench-to-bench, office-to- 
office 7th War Loan canvass is made. 


* 


The Treasury Department acknowledges with appreciation the publication of this message by 
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Company whose lines include ripe olives, 
green olives, olive oil, mayonnaise, tar- 
tar sauce and salad dressings. 


AT YALTA—Gilbert Geitner, son of Joe 
Geitner, manager of the canned foods 
department of Haas Bros., San Fran- 
cisco, Calif., is now a first lieutenant in 
the U. S. Army Air Corps. It has re- 
cently come out that he was one of 
several officers who had been assigned 
to the party of President Roosevelt at 
Yalta. 


HERO—Mr. and Mrs. Robert R. Way- 
bur, of Piedmont, Calif., have received 
word from the War Department tell- 
ing of the death of their son, David 
C. Waybur, in action on March 28. The 
son, 25, was the first American soldier 
in World War II to win the Congres- 
sional Medal of Honor. He was with the 
famous Third Division when it went 
ashore in 1942 at Casablanca, and fought 
through Morocco, Tunis and Sicily. It 
was in Sicily that he fought against over- 
whelming odds and was wounded, but 
succeeded in bringing wounded comrades 
back to safety. The Congressional Medal 
of Honor was presented personally by 
General Mark W. Clark.  Invalided 
home, with shrapnel in his back he un- 
derwent treatments and as soon as he 
was able returned to the front at his own 
request. He was married in March, 1944, 
to Miss Dorothy Ann Culver, of Oakland. 
His father was for years in charge of 
the featured brands division of the Cali- 
fornia Packing Corporation and is now 
in charge of the highly important man- 
power division of this firm. 


SIGNED UP—The asparagus agreement 
for 1945, drawn up a few weeks ago, has 
been signed by the required percentage 
of growers and canners and becomes ef- 
fective April 14. It closely follows the 
agreements of recent years and no limit 
is placed on the size of the pack. 


DEATH— Samuel Thompson Millar, 
manager of the Cook-McFarland Co., 
brokerage and commission, 16 California 
St., San Francisco, Calif., and highly 
popular in canned foods circles, died here 
April 7. He was a native of Pittsburgh, 
Pa., but had spent much of his life in 
California. He is survived by his wife, 
Belva McCreedy Millar. 


GULF STATES MARKET 


A Short Oyster Season—Resume of Results 
at All Points—No Shrimp Canned During 
the Past Two Weeks—Hard Crabs 
Continue to Increase 


By “Bayou” 
Mobile, Ala., April 27, 1945 
OYSTER SEASON 1944-45— An article 
covering the present oyster season ap- 
peared in the Market News Service of 


the Department of the Interior at New 
Orleans, which is quoted here below: 
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“Production of oysters, one of the 
most valuable products of United States 
Waters, was generally lighter during the 
1944-45 season than the previous year 
due principally to labor shortage in the 
industry, according to Dr. Ira N. Gabriel- 
son, Deputy Coordinator of Fisheries, 
United States Department of the Interior. 

Shortages of oyster fishermen, shuck- 
ers, and other packing house labor in 
some areas made it necessary to curtail 
production in accordance with the num- 
ber of shuckers available, Dr. Gabrielson 
said. 

Many oyster companies in the New 
England area operated only half their 
boats. 

Below-average production in New Eng- 
land and the Long Island Sound area is 
attributed by officials of the Office of the 
Coordinator of Fisheries to several 
causes in addition to lack of sufficient 
labor. 

The effect of the 1938 hurricane was 
still being felt, it was pointed out, be- 
cause the storm destroyed the oyster set, 
some of which would normally have been 
ready for market during the past season. 

Also, fewer oysters were available for 
marketing in the 1944-45 season because 
many oyster companies sold their entire 
available stock, including 3-year old oy- 
sters, the previous year to take advan- 
tage of high market prices. 

Production of oysters in the Maryland 
waters of Chesapeake Bay was reported 
to have been slightly larger than last 
year, good supplies of marketable oysters 
being available. 

Gulf coast oysters, normally compris- 
ing about a fourth of the total U. S. 
production, declined about 28 per cent in 
yield over the previous season. Unlike 
northern oysters, the bulk of which are 
sold fresh, a large percentage of the 
oysters produced in southern states are 
canned. 

Supplies of marketable oysters next 
season should be better than average in 
the New England area, Dr. Gabrielson 
said. The oysters that will be ready for 
sale next fall are the product of the 1940 
and 1941 spawning seasons, when a 
heavy set of young oysters occurred. 

The present labor situation in New 
England, where oysters are cultivated 
on privately leased aquatic farms, will 
result in a scarcity of market oysters 
four years from now, according to Dr. 
Gabrielson. 

During the spring months the oyster 
growers normally prepare their grounds 
for the oyster set that will occur in July 
and August. 

Since not enough labor is available to 
take care of all the grounds, some of 
them will necessarily remain unattended. 

Dr. Victor L. Loosanoff, Fish and 
Wildlife Service Biologist at Milford, 
Connecticut, reported that lack of labor 
is also hampering efforts to control star- 
fish, which are the chief oyster enemies 
in New England and New York waters. 
Although the new crops of young star- 
fish have been comparatively small dur- 
ing recent years, enough remain on the 
beds to endanger young oysters. Dr. 


Loosanoff said unless control measures 
against starfish are continued on their 
usual scale, the quantity of marketable 
oysters available three or four years 
from now may be greatly reduced. 

In Maryland waters, on the other hand, 
Service biologists report that stocks of 
oysters are increasing as a result of the 
State’s program of controlled cultivation 
and harvesting. Barring unforeseen 
changes in natural conditions that affect 
growth and survival of the oysters, pro- 
duction is expected to increase during the 
next few years.” ; 


OYSTER PRODUCTION-—There were 20,056 
barrels of oysters produced in this sec- 
tion last week, as against 20,942 barrels 
the previous week, or a drop of 886 bar- 
rels. Of the total amount of oysters 
produced the previous week, the can- 
neries received 15,754 barrels, but the 
canneries received 14,487 barrels last 
week or a drop of 1,267 barrels. 


SHRIMP—Over a thousand barrels more 
shrimp were produced in Louisiana last 
week than the previous one, the quantity 
being 1,667 barrels last week and 628 
barrels the previous week, which is a 
good boost. Nevertheless Biloxi, Miss., 
produced 1,150 barrels the previous week 
and 678 barrels the past week. With the 
exception of 34 barrels produced in 
Texas, the above is all the shrimp re- 
ported produced in this section. No re- 
port of any shrimp received by the can- 
neries of this section, which indicates 
that all the shrimp produced in this sec- 
tion last week and the previous one all 
went to the raw, headless shrimp market. 

HARD CRABS—Production of hard crabs 
increased in Louisiana last week and 
decreased in Biloxi, Miss., and Alabama. 
Production last week was 258,700 pounds 
in Louisiana; 11,400 pounds in Alabama 
and 10,600 pounds in Biloxi, Miss.; 
whereas it was 247,360 pounds produced 
in Louisiana the previous week; 16,900 
pounds in Alabama and 11,850 pounds in 
Biloxi, which makes an increase of 4,590 
rounds in the total production. 


RETENTION OF VITAMINS DUR- 
ING CANNING OPERATIONS 
(Continued from Page 10) 


age retarded the loss of ascorbic acid but, 
after two days in cold storage, the 
ascorbic acid had dropped approximately 
50 per cent. 

While variations in such canning pro- 
cedures as blanching or processing ac- 
count for important differences in the 
vitamin content, it is becoming more and 
more evident that variations in the com- 
position of the raw material are respon- 
sible to a large degree for the differences 
found in the vitamin content of indi- 
vidual samples of canned foods. More 
attention should be given, therefore, to 
the raw material, particularly to the de- 
velopment for commercial use of new 
varieties having higher vitamin content, 
so that it may be possible for the canner 
to pack products of greater food value. 
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Always Dependalle! 


OLD FAITHFUL BRAND 


SEED PEAS 


For Canning and Freezing 


GALLATIN VALLEY SEED CoO. 


BOZEMAN, MONTANA 


MORRAL CORN HUSKER 


FOR RENT or SALE 


Either Single or Double 
BEDDING EQUIPMENT MORRAL CORN CUTTER 
Either Single or Double Cut 
for housing extra labor 
COTS « DOUBLE-DECK BUNKS CORN CUTTER 
for Whole Grain or Cream Style Corn 


| 
MATTRESSES + BLANKETS «+ LINENS 
The fastest and easiest adjusted 


INTERSTATE BEDDI NG COM PANY Write for shane and further particulars 


Phone: Harrison 5728 
527 South Wells Street, CHICAGO, ILLINOIS MORRAL BROTHERS, INC., Morral, Ohio 


The Sixth Edition of 


A Complete 


¢ should 
Course 
this 
work” 2, ° 
Postage LG 
Prepaid 
A complete, practical and up-to-date canners’ text- 
$10 book, answering any questions that may arise relative 
cunee to proper methods of canning. It covers every phase 
a of processing vegetables, fruits, fish, meats, soups, 
preserves, jellies, sauces, etc. 


THE CANNING TRADE 


The Canned Foods Authority 
BALTIMORE 2, 205. GAY STREET MARYLAND Sie 6x0, 260 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
court initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—One 160 H.P. HRT Boiler; Two Robins Steam 
Hoists. Leon C. Bulow, Bridgeville, Del. 


FOR SALE—Ready to run, priced for quick sale: 2 “Peerless” 
Syrupers or Briners. Model 36-304, with change parts for Nos. 
1 and 3 cans, 6 valves, stainless tank, condition very good; 
Model 37-319, for Nos. 2% and 8 cans, 12 valves, stainless tank, 
condition excellent. Maine Canned Foods, Inc., 256 Commercial 
St., Portland 3, Maine. 


FOR SALE—1 Sprague Double Corn Husker, model 1929, in 
good working order; 1 Sprague Whole Grain Corn Cutter, model 
COMB, in working condition. The Silver Canning Co., Colora, 
Md. 


FOR SALE—Bonded Power Bag and Box Stackers. Vibrating 
Screens for de-watering canning wastes, for sizing, grading, 
etc., $495.00. Motor Truck Scales $440.00. More than 38% of 
Ohio Canners have at lease one piece of Bonded equipment. 
Write for free catalog. Bonded Scale Co., 11 Bellview, Colum- 
bus 7, Ohio. 


FOR SALE—Berlin Chapman Split-Load Graders; Hydraulic 
Elevators; Hand-pack Fillers, No. 2 and No. 21% cans; Sample 
Pea Graders; Scavanger Reels; Single Wisconsin Washer, etc. 
Badger Machine Works, Berlin, Wis. 


FOR SALE—1 Model #700 Standard Knapp Labeler. The 
John F. Achterberg Co., P. O. Box 31, El Paso, Tex. 


FOR SALE—20 Baker Horizonta! Retorts (round type); 70 
Baker Retort Crates on wheels; 7 Double Morral Corn Huskers, 
belt drive; 10 Morral Corn Cutters. W & H Canning Co., 
Warrensburg, III. 
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FIRST SEE FIRST, one good source for all your equipment. 
50 Steam Jacketed Kettles and Vac. Cookers, all metals, sizes; 
25 Pressure Cookers or Retorts; 8 Can Fillers and Labelers; 
9 Powder Fillers, ali types; 15 Dry Powder Mixers, all sizes; 
2 Mikro No. 2 Pulverizers 7% H. P. and 1 No. 4 75 H. P., others; 
6 Stainless Clad Percolators, 750 gal.; 4 Copper Percolators, 
1000 gal.; 3 Karl Kiefer Visco Fillers; large stock Packaging 
Machines, Cartoners, Sealers, Wrappers, etc.; 5 Rinsers Kiefer 
72 Sp., U. S. 60 Sp.; 8 World, Ermold Semi-Aut. Labelers; 
1 Stainless 3000 gal. Truck Tank; 9 Dough and Mass Mixers, 
all sizes; Cutters, Dicers, Choppers, Peelers, etc. Good prices 
paid for your surplus. First Machinery Corp., 819-837 E. 9th 
St., New York 9, N. Y. 


FOR SALE—3 Food Machinery Buck Style Bean Snippers, 
in good running condition. Write: Lord-Mott Co., Ine., 
Baltimore 31, Md. 


CHOICE FOOD MACHINERY—Copper Jacketed Kettles, 50, 
75 and 250 gals.; 4 new 50 gal. Pressure Cookers; 50 gal. Stain- 
less Steel “Starch” Mixer, jacketed; World Jar Labeler; Sprague 
Pulper 18” x 50” Bronze Screen; Anderson #2 Dicer M. D.; 
2 Robinson Motor Driven Veg. Peelers; Stainless Steel Powder 
Mixer 15004; 4 Auger Style Am. Bond (Stokes & Smith) 
Powder Fillers; and numerous other items. Write for your 
copy of Bulletin A-2. Machinery & Equipment Corp. (of N. Y.), 
533 W. Broadway, New York 12, N. Y. 


FOR .SALE—One Model F Chisholm-Ryder Bean Snipper, 
practically new. Adv. 4534, The Canning Trade. 


FOR SALE—1 Wonder Cooker, #2 size, capacity 105 cans 
per minute, cooking 6% minutes. Pitssville Canning Co., Pitts- 


‘ville, Md. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Retorts; 
Filter Presses; Labeling Machines, and Packaging Equipment. 
Adv. 4514, The Canning Trade. 


WANTED—Continuous Cooker and Cooler for #10 cans. 
H. B. Hunter Co., Inc., Norfolk, Va. 


WANTED—To Buy: Small Steam Boiler, 4, 6 or 8 H.P. 
T. H. Fenwick, Ridge, Md. 


WANTED—Nailing Machines. We want 3 used Morgan or 
Doig wood box Nailing Machines quickly, any size. Will pay 
cash. Wire or phone us. Chas. N. Braun Machinery Co., 
Fort Wayne, Ind. 


WANTED—One large capacity Tomato Chopper with motor. 
Advise make, age and condition of same. Leon C. Bulow, 
Bridgeville, Del. 


WANTED—Combination Extractor and Finisher with screens 
suitable for soup and tomato juice, capacity about 25 gals. per 
minute; also Ayars Special Liquid Filler, 12 valve size, or its 
equivalent in another make. Hockessin Food Products Co., 
Hockessin, Del. 


FOR SALE — SEED 


FOR SALE—2,500 lbs. Shoe Peg Seed Corn, Associated 
Hybrid 19 x 24, grown in 1943; first class condition. Cameron 
Bros. Canning Co., Rising Sun, Md. 


FOR SALE—1,000 lbs. Golden Cross Bantam Seed Corn, 
Associated 1944 crop. Charles T. Wrightson & Son, Easton, Md. 


THE CANNING TRADE 
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FOR SALE—PLANTS 


TOMATO PLANTS now ready. State Certified Rutger and 
Marglobe. Truck and refrigerator car lots, or local express 
shipments. Wire, phone or write for special canners’ prices. 
We also have Cabbage Plants for the Kraut trade. J. P. 
Councill Co., Franklin, Va. 


FOR SALE—Leading varieties of Cabbage and Onion plants 
now ready. Tomato and Potato plants ready about May 20. 
Sweet Pepper plants ready about June 1. Better prices on big 
lots. Send for our price lists and book your orders early for 
good quality vegetable plants, packed in moss. “Peter Pan” 
The Plant Man, Franklin, Va. 


FOR SALE—FACTORIES 


FOR SALE—Canning Factory; equipped to can 700 cases of 
tomatoes per day; two acres of land; on State road in the 
tomato section. T. H. Fenwick, Ridge, Md. 


HELP WANTED 


WANTED—Experienced man to take charge of operating pea 
fillers and can closing machines, also bottle catsup filling ma- 
chines and White Cap bottle sealing machines. Position open 
at once, is yearly, and will continue through post-war days. 
Good opportunity to be with substantial canner for years to 
come. Factory situated outside of Toledo, Ohio. Adv. 4535, 
The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Experienced Production Manager, 
General Superintendent and/or Plant Manager. 18 years’ ex- 
perience in large canneries, also some frozen fruit and vegetable 
experience. Experienced in equipment designing and construc- 
tion, personnel organization and co-ordination of operations for 
highest efficiency. West Coast preferred, or foreign country. 
Age 42. Adv. 4533, The Canning Trade. 


To assist you— 


Readers will find the Where to Buy 
Section helpful in locating firms to 
supply specific needs. 


Consult these advertisers. 


FOR CANNING OR FREEZING. 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


Comeranyw Westminster, Md. 


SILKERS—WASHERS and GRINDERS 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Weleomed 


A MYSTERY SOLVED 
In April 2 “Smile Awhile” there appeared: 


THE MYSTERY 


She tells me how to drive, 

She tells me how to walk; 

She tells me what to eat, 

And she tells me how to talk. 
She tells me when to go to bed, 
And what I should prefer. 

I wonder how I got along 
Before I married her. 


and now comes the solution: 


Far be it for me, Dear Sir— 

To tell him “How to drive,” 

Tho personally I’ve often wondered 

That he is still alive, 

To tell him how to “Walk and talk,” 

I’m sure you will agree, 

If he can’t do that without help, 

A Doctor, he should see, 

Now, when it comes to eating, 

And when to go to bed, 

He puts salt on Sweet Potatoes 

I use sugar instead, 

So I'll solve this Little Mystery; 

If, you’re baffled in the head— 

You know damn well it’s no fault of mine, 
He spends half his life “In Bed,” 

There’s two sides to this baffling Mystery, 

And both sides I plainly see, 

He’d probably get along in a Vagabond way, 
But, he did right well when he married me. 


—By Mrs. Mable Rose. 


A LESSON 

Professor: “Mr. Jones, you’ll never accomplish anything with- 
out making an effort. Many a man has learned to swim only 
after being pushed into the water. Sometime, Mr. Jones, attempt 
some seemingly impossible task and you'll be surprised at the 
result.” 

Professor (the next day): “Where is Mr. Jones today?” 

Student: “The poor boy went and followed your advice. He 
tried to learn how to fly by jumping off a cliff.” 


“Suppose there’s a load of hay on one side of the river and 
a jackass is tied up on the other and there’s no bridge and the 
river’s too wide to swim. How can the jackass get to the hay?” 

“T give up.” 

“Well, that’s just what the other jackass did.” 


SIT DOWN 


Teacher: “Johnny, can you define nonsense?” 

Johnny: “Yes, teacher—an elephant hanging over a cliff with 
his tail tied to a daisy.” 

“Rastus, I see your mule has ‘U.S’ branded on his hind- 
quarters. Was he in the army?” 

“No boss, dat ‘U.S.’ don’t stand for Uncle Sam, it means 
Un-Safe.” 

She: “I weighed myself this morning and I weighed just 110— 
stripped.” 

He: “Yes, but you can’t trust those drugstore scales.” 
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TWO STARS 


Mow IN OUR 
ARMY-NAVY “E” 
FLAG for 


“CONTINUED 
EXCELLENCE” 


PHILLIPS PACKING CO., INC. 


Peace-Time Packers of 59 Varieties 
of Phillips Delicious Canned Foods 


CAMBRIDGE, MARYLAND 


Gamse LITHOGRAPHING Co.INC. 


GAMSE BUILDING. BALTIMORE,MD. 
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WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 
Jersey Package Co., Bridgeton, N. J. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BEDDING EQUIPMENT 
Interstate Bedding Co., Chicago, Ill. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
Cameron Can Machinery Co., Chicago, Ill. 
General Machinery Corp., Hamilton, Ohio 


CANNERY SUPPLIES 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Burt Machine Co., Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Company, Westminster, Md. 


CANS 
American Can Company, New York City 
Can Manufacturers Institute, Inc., New York 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 


INSURANCE 
Canner’s Exchange, Lansing B. Warner, Inc., Chicago, Ill. 
Food Industries Federation, Chicago 26, Il. 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, Ill. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 
United States Printing & Lithograph Co., Cincinnati, Ohic | 


PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


SALT 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 

SEASONINGS 
Basic Vegetable Products Co., Vacaville, Cal 

SEED 
Associated Seed Growers, Inc.. New Haven, Conn. } 


Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, II). 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff, & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT 
United States Rubber Company, New York City 


SUGAR 
Corn Products Sales Co., New York City 
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HEADQUARTERS FOR 


Dependable 


ORROSION-RESISTANT 


Equipment 


Processing Industry 


-Anorganization of skilled 


and master crafts- 
men—utilizing advanced 
methods of fabricating 
Stainless Steel. Pure Nickel, 
Monel and newly developed 


Lee Two-Thirds Jacketed 
Heavy Duty Kettles 


Lee “‘Nocoil’’ Multiple Tank Units 


corrosion-resistant alloys. 


Whatever your needs—in the 
fields of processing, cooking, 
canning or storage of food, 
drug or chemical products— 
call on LEE for economical re- 
liability. We will aid you to 
qualify for new equipment under 
present easier priorities. 


LEE METAL PRODUCTS CO. 


INCORPORATED 


419 Pine Street Philipsburg, Pa. 


The House of ROBINS 
offers a great line of 
Canning Machinery and 
Supplies designed and 
built to give the great- 
est practical service 
and efficiency for pack- 
ers of fruits and veg- 
etables. Prompt ship- 
ment and immediate at- 
tention to your require- 
ments have enabled us 
to build our business 
solidly on the confi- 
dence of canners every- 


for Every Canning Need 


( 


FOR CANNED) 
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60, 


ALT/MORE, 


where. No matter where you are, we can serve you. 


ROBINS GRADING TABLE 


Equipped with an apron of con- 
tinuous metal slats 30 inches wide, 
overall length 7 feet. Capacity up 


to 10 tons per hour. 


ROBINS ROLLER INSPECTION 
TABLE 


All metal, welded construction; 
equipped with ball bearing steel 
rollers—furnished for belt drive. 


A-K: 


ROBINS IMPROVED STRINGLESS 


BEAN CUTTER 


Equipped with automatic feed 
hopper. Large capacity. Specially 
constructed hopper permits cutting 
exceptionally large quantity. 
Beans pass under cutting head in 
loose form and not in bunches. 
Standard head cuts 1” pieces. 
Special heads to order. 


ROBINS PERFORATED 
CRATES 
Made of heavy steel plates 
to give maximum service. 
This style prevents damage 
to small cans. Welded 
construction; few repairs 
needed. Welded heavy 
top and bottom rings . . 
no “bulging out” at bot- 
tom when loaded. 


OBINS & COMPANY, Inc. 
BALTIMORE, MD., U.S. A. 


MANUFACTURERS OF CANNING EQUIPMENT 
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Also at: 


Atlanta, 


Ga. Toledo 7, 


Ohio ° Dallas 2, 


Texa 


s ¢ Bellerose 6, 


N. Y. 


We hope that seedsman won't be misled , 

| by what may appear to be heavy surpluses } | | 
| of some kinds of seeds at present. 
Pe In this wat, fortunately, We have had | 
ee quite abundant crops of most seeds, but | 
al it is about time for the pendulum to 4 

pee swing the other way and bring Us some | ! | 
disappointments. | 
Look your stocks, and piace your 
contract now for 1945 crOP vegetable | | 
| seeds, aS We believe; judging from Is, 
ne | perience and observation, that there will | 

| 1 be 2 greatly reduced acreage of seed 3 

| | production this year: | 

| WOODRUFF & SONS, INC. 

| | MILFORD, CONN. | 


